











CANDY’S GONE TO WAR! 
Scene: A Candy Factory—1943 








SAVAGE MACHINES 
ARE THE “PANZERS” 
OF THE “HOME FRONT” 


TOD \ Y as always, it is clearly recognized that 


successful prosecution of War on the fight- 
ing fronts requires top speed production of high-energy “fighting 


foods” on the home front. 


Wherever these “fighting foods” are being turned out in this 
country today, SAVAGE Machinery—rugged, speedy, efficient— 
truly represents the “panzer division” of the food front offensive. 
Built to give long and satisfactory service under the toughest 
production conditions, SAVAGE Machines can “take it” under 


the forced production schedules imposed by war needs. 


PRIORITY SITUATION 


Certainly, we can make delivery! Not every order can be filled, 
of course; but if you are in direct War Work, you will have the 
necessary priority to obtain new or used SAVAGE Equipment. 


Get in touch with us. 


SAVAGE Machinery is turning out “pogie bait” for our Fight- 
ing Forces, energy-giving between-meal candy snacks for War 
Workers, and morale-building sweets for civilian candy eaters. 


SAVAGE Machines are truly “triple-barreled.” 


CONVENTION GREETINGS! 


Congratulations to N.C.A. on its 60th Annual Convention! 
history of SAVAGE BROS. CO.., we have seen the association grow in stature 
and accomplishment . . . To everyone attending the Convention and to our 
friends everywhere, we extend a standing invitation to visit our plant and 


“meet the boys from SAVAGE.” 


SAVAGE BROS. CO. 


2638 GLADYS AVE., CHICAGO, 











PORTABLE FIRE MIXER. Exclusive break back feature. 
Reduces labor cost. Motor drive only. Gas or Coke furnace. 
Sizes 12, 17 and 20 gallon capacity. 





OVAL TYPE MARSHMALLOW BEATER. 100% sanitary. 
More beating space for volume. Faster heat discharge. 
Quick cooling. 150 and 200 pound sizes. Belt or motor drive. 


TILTING MIXER. Adaptable for caramel, nougat and coco- 
nut batches. Double action agitator. Belt drive or motor 
drive. Sizes 25, 35 and 50 gallon. 


Since 1855 


In the 88-year 
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Only a peppermint stick .. . but it is Red, White 
and Blue to every American youngster. To every as . 
tot whose first gaze at its bright colors impels , re ae Bs ‘3s x Sess aad ‘ 
a haunting desire . . . whose first taste of it pane, 
brings a sigh of fulfillment as warm as its bright- 
ness ... truly Red, White and Blue. We recog- 
nize his claim. We recognize it as a symbol of 
the American way of life to him. We endeavor 
then, to maintain the the standards of the pepper- 
mint stick, in all its counterparts and variations. 
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Perhaps it is not alone peppermint sticks. It 
probably includes lollipops, all-day suckers and 
the like. Today’s volume has been somewhat 
lessened by restrictions, but flavors present 
little problem to those who are utilizing the 
highly successful CONCENTRATED IMITATION 
CANDY FLAVORS — products of Florasynth re- 
search — with their Non-Alcoholic and High 
Temperature Resistance properties. In a variety 
of more than 30 APPEALING FLAVORS 
Florasynthetics have proved themselves doubly 
valuable in these trying times. 


Contributing the flavor . . . as Red, White and 
Blue carries on. 


Sorasynlh LABORATORIES. INC. 


CHICAGO ~ DALLAS + DENVER - LOS ANGELES - NEW ORLEANS + SAN FRANCISCO « SEATTLE 


FLORASYNTH LABS (CANADA) LTD —MONTREAL + TORONTO + VANCOUVER + WINNIPEG FLORASYNTH LABORATORIES DE MEXICO $. A.—MEXICO CITY 
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BAC KG R 0 U ND VALUES « » «= a PART of the product, APART from the price 


HE present manufacturing facilities of our American plant had their 










¢Y 
humble beginning in a small, brick building erected by the late, famous 


Dr. Clemens O. Kleber and operated by him in the early 1900's as the 
Clifton Chemical Laboratory where he produced, for cur account, first quality 
esters, aromatic chemicals and essential oils. Through earlier association with 
Dr. Kleber and an intimate knowledge of his notable researches in the field 
of essential oils, there existed a natural affinity between the two organizations 




























—his modest laboratory and distillery and the sales and distributing organi- 
zation of Fritzsche Brothers. Upon his death, the growing interests of the 





Above: Forerunner of the 
present Fritssche plant, the 
original laboratory crected 
by Dr. Kleber. 

a 
Center: One of the most re- 
cent additions to our manu- 
facturing facilities at Clifton. 
This building houses the of- 
fces, analytical and research 
laboratories and the main 
still room, 

* 
Below: This new warchouse 
provides additional storage 
space for the crude raw ma- 
terials used in the production 
of flavors and essential otls 









two organizations were merged with the result that, today, greatly expanded 
manufacturing facilities and a modern plant, wholly owned and operated by 
Fritzsche Brothers, rise as a monument to the industry and enterprise that 
marked this unpretentious beginning. 

The transition thus effected, has resulted in advantages highly important to 
our customers. For example, when they purchase from us now, they by-pass 
the middleman and deal more economically with the manufacturer d/rect. 
Furthermore, with selection and purchase of raw materials and the control of 
distillation, production, deliveries and quality entirely in our own hands, we 
can stand behind our promises—and without qualification. Because these 
advantages are a PART of our products, APART from their price, wise 
buyers will be quick to recognize their importance and substantially benefit 
thereby. 


FRITZSCHE BROTHERS, Inc. 


PORT AUTHORITY COMMERCE BLDG., 76 NINTH AVENUE, NEW AB, N. Y. 


BRANCH STOCKS 
BOSTON CHICAGO LOS ANGELES ST. LOUIS TORONTO, CANADA MEXICO, D. F 
facTroRri#sS AT CLEPTON. NM. 4. AMO SHELL AMS (VAR) FRANCE 
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PUBLISHED MONTHLY ON THE ISTH BY 


THE MANUFACTURING CONFECTIONER PUBLISHING COMPANY 


Publishers of 


THE MANUFACTURING CONFECTIONER - THE BLUE BOOK - THE CANDY BUYERS DIRECTORY 


@ 


Executive Office 


400 West Madison St. (Daily News Bldg.) 
Chicago, Illinois, Telephone Franklin 6369 


Publication Office: Pontiac, Illinois 


Eastern Office 


303 West 42nd St., New York City, N. Y. 


Telephone 


Circle 6-6456 





The WHO’S WHO 


The Manufacturing Confectioner Publishing Co. 


Publishing office: 
400 W. Madison St., Chicago 


How BIG are you to your jobbers? 


Those “volume buyers” of your 
candy who will be so important 
to you when the “‘seller’s market” 
ends, know only as much about 
you as you tell them. You are, 
to them, only as “big” as the 
knowledge you have provided. 


How many have ever been in 
your plant? 


How well do Buyers know your 
executives ? 


Perhaps not one in a hundred of 
the vitally important 9000 volume 
buyers of candy have ever vis- 
ited your plant or really know 
your executives. 


Do they know your quality stand- 
ards? 


Confidence is built not only on 
knowing how good a candy tastes 
but in the assurance that its in- 
gredients are pure and its man- 
ufacture is sanitary. 


Do they connect your Brand 
Names to your name? 


We know from hundreds of in- 
quiries how often Candy Jobbers 
have not been properly sold the 
connection between Brands and 
the firm. 








Tells Who you are and Where 
you are! 


The Candy Buyers Directory lists 
more than 550 wholesale manu- 
facturers and gives their ad- 
dresses to these 9000 volume 
candy buyers. 


Tells What You Make! 


It classifies by 60 kinds of candy 
the firms from which they can be 
bought. It provides this useful 
information to every wholesale 
jobber of candy, army and navy 
procurement offices, grocery and 
chain store buyers, tobacco whole- 
salers, department store buyers 
and big retailers. It is the refer- 
ence source of information for all 
big buyers of candy and is the 
only directory of its kind. 


OPPORTUNITY ..... 


to tell the people who ought to 
know, all about your firm. 

Advertising in the Candy Buy- 
ers’ Directory gives you the chance 
to visually take your prospects 
into your plant, meet your exec- 
utives and understand the quality 
and objectives of your house. 
Make good friends of these job- 
bers and tell them a lot about 
your product and plant for they 
are your direct customers. Make 
sure your firm name and brand 
names are connected in their 
minds. Make the 1944 Candy 
Buyers’ Directory your ‘“‘Who’s 
Who.” 


THE Candy Buyers’ DIRECTORY 
published by 


Eastern office: 


303 W. 42nd St., New York 
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When the lights go on again.... 


There won't be a Confectionery Industries Exposition this year—the big 
event having been temporarily replaced with a two-day, Wartime Confer- 
ence. We'll be at the Palmer House to greet you and discuss your wartime 
supply problems. But in the not too distant future—when lights go on 
again—we will have Candy Conventions and Expositions—bigger and 
better than ever. In the meantime, Penick & Ford, Ltd., Inc. will continue to 
serve you with Penford Corn Syrup and other corn products to the best of 


our ability. 


PENICH & FORD te 


420 LEXINGTON AVENUE + NEW YORK 
... CEDAR RAPIDE, (OWA 
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Meet the 


Charles F. Scully of the 
Williamson Candv Co., 
Chicago, is serving as 
General Conference 
Chairman. He promises 
plenty of action. 





Theodore Stemp- 
fel, of E. J. Brach 
& Sons, Chicago. 
is Acting Chair- 
man of the Coun- 
cil on Candy and 
will review the 
work of that 
group. 








Leaders 


of the 


V0.4. WARTIME 
CONFERENCE 


Philip P. Gott is president 

ef the N.C.A., and wel- 

comes members and their 

guests to the big meet- 

ing. The fri'ls are gone 
for the duration. 


Ed Dowling of 
Dilling and Co., 
Indianapolis. will 
hendle the Wed- 
nesday afternoon 
forum on raw ma- 
terials problems. 














Charles C. Chase. right, 
of the Chase Candy Co., 
St. Joseph, Mo., will be 
in charge of the pro- 
duction forum session on 
Wednesday evening. 


E. O. Blomquist, le‘t, E. 

I. Brach & Sons, Chi- 

cago, will be “Master- 

of-Ceremonies” for the 

opening luncheon on 
June 1. 





Annual Meeting, and Conference—June 2-4 


n accordance with Article VII, Section 1, of the By- 

laws of the National Confectioner’s Association, which 
provides for the holding of a regular annual meeting, 
notice is hereby given that such meeting will be held at 
the Palmer House in Chicago, June 2-4, 1943. 

This meeting, which will be known as the N. C. A. 
Wartime Conference, in effect will constitute the 60th 
Annual Convention. 

As has been announced previously, the Conference will 
be streamlined in every detail to fit wartime requirements. 


page 8 


Such frills as dinner dance and golf tournament have been 
omitted. Also, in accordance with the expressed desire 
of ODT officials, the Annual Confectionery Industries 
Exposition has been cancelled. 

This conference will be packed with important infor- 
mation which you can’t afford to miss. The leaders pic- 
tured above will come prepared to help clear up your 
wartime problems. You can get the most out of it by 
bringing in your problems and discussing them with the 
experts. 

(Please turn to page 10) 
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CALIFORNIA SENDS YOU 


The World's Finest 


Orange Oil 





OVER THE YEARS you save 
money and get better flavor 
that lasts longer when you 


use...EXCHANGE OIL OF 
ORANGE. 


Ask our Jobbers for Samples 
DODGE & OLCOTT COMPANY 


180 Varick Street, New York, N. Y. 


FRITZSCHE BROTHERS, INC. 


76 Ninth Avenue, New York, N. Y. 
Distributors for: CALIFORNIA FRUIT GROWERS 
EXCHANGE PRODUCTS DEPT., ONTARIO, CALIF. 


Producing Plant: 
Exchange Orange Products Co., Ontario, California 


Copyright 1943, California Fruit Growers Exchange, Products Dept 
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H. R. Chapman, left. new England Confec- 

tionery Co., as chairman at Thursday’s 

luncheon, will talk on “The Candy Plant 

Goes to War.” Bob McCormack, right, Bobs 

Candy & Pecan Co., Albany. Ga., will pre- 

side at the Friday session devoted to “The Food Administration 
and the Confectionery Industry.” 


Program For Wartime Conference 

Tuesday, June | 

10:00 a. m.—Research and Public Relations Committees 

6:00 p. m.—Pre-Conference Get-Together 

Wednesday, June 2: 

8:00 a. m.—Meeting of Board of Directors 

12:30 p.m.—OpENING LUNCHEON 
Subject: “Food Industry in Wartime” by 
L. M. Melius, Director of Merchandising, 
H. J. Heinz & Co. 


2:30 p. m.—Subject: Program—Council on Candy as 
Food in the War Effort 

3:30 p. m.—A Forum—“Outlook for Raw Materials” 

8:00 p. m.—PRoODUCTION ForUM SEssION 
Subjects: “Maintaining Plant Equipment 
under Priorities” 


(Please turn to page 62) 


Herbert G. Ziegler. Right, Geo. Ziegler Co., Milwaukee, will act 

as chairman for the Pre-Conference Get--Together on Tuesday. 

June 1. N. V. Diller. left. Nu- 

trine Candy Co., Chicago, will 

be chairman for the session 

covering OPA Pricing Regu- 
lations. 
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A. R. C. Convention 


’B he Associated Retail Confectioners of the 





M. D. Meiss is president of 
the A.R.C. Association. 


Music 
First Day: 


2:00 p. m. 


Second Day 


12:30 p. m.— 


-Fun—A.R.C. Members, Guests. 


-Tuesday, June 1—A.R.C. Active Members 


-Wednesday, 


Gecrge H. Williamson, Williamson Candy 
Co.. will be chairman of the Manpower 
forum. 





United 


States association announces its War-Time Confer- 


ence at the Hotel Sher- 


man, Chicago, _ Illinois, 
from May 31 through 
June 3. 


The program follows: 

The Night Before: 

6:30 p. m.—Mondav. May 
31 — Regis- 
tration; Foy- 
er, Crystal 


Room. 
7:30 p.m.—House of 
Friendship— 


Lamont, Cor- 
liss & Com- 
pany, Host— 
Crystal 
Room. 


Buffet Supper 


Louis XVI Room—Hotel Sherman 
Morning Free—Evening Free 


only 

“Bull Session” 

H. L. Jeffrey, Jr., Discussion Leader— 
Strictly Informal. 


Morning Free—Evening Free 
June 2—Crystal 
Luncheon—Members and Guests. 


Room— 


(Please turn to p2ge 62) 
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«> BRILLIANCE 


© UNIFORMITY 
© PURITY 


BRAND 


CERTIFIED FOOD COLORS 





More and more confectionery manufacturers 


insist on Peacock Brand" because it is the one 
brand that assures them brilliance, uniformity 
and purity. They can depend on it because its 
brilliance and uniformity never varies. 


You get more for your money—''Peacock 
Brand" Certified Food Colors, the finest avail- 
able—give eye-appeal to your product and 
steps up its sale. 


If you have a candy coloring problem, let the 
Stange laboratory and technical staff help you. 
We co-operate in every way to make sure you 
get the best results from “Peacock Brand" 


Certified Food Colors. 


Famous for over 25 years, ‘Peacock Brand" is 
sold by leading jobbers and supply houses 


from coast to coast. 


INSIST ON 
“Deacack Brand” 


Hundreds of candy manufacturers are making 
profitable use of "Peacock Brand" Certified 
Food Colors. If you have not yet tried 
"Peacock Brand," get acquainted now. Order 
from your jobber or supply house. But, be 


sure you get "Peacock Brand." Accept no 


substitutes. Write for complete information. 


WM. J. STANGE CO. 
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OUT OF THE NIGHT...INTO THE DAWN [f& 








Representatives of the 
National Equipment Co. 
can be contacted at the 
Palmer House in Chica- 
go during the Conven- 
tion. Simply telephone 
and ask for the National 
Equipment Co. room. 











Parts and wire 

belts for your En- 
rober machinés are still 
available; also several 
sizes of Depositor Pump 
Bars and some 16", 24", 
and 32" automatic 
decorators. 


pege 12 
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Somewhere over the horizon lies Victory and Peace! How 


soon that day will dawn none of us can precisely predict . . . 
but we do know, bloody battles shall some day cease and 
peace once more reign! 


While every ounce of effort is being applied now to 
war time needs, American Industry is planning for 
the future. Under the smoke stacks of every factory, 
new, improved machinery and methods are being 
born, ready for the transition into the world of to- 
morrow. 


"NATIONAL EQUIPMENT" air plane parts are with the air 
forces of the United Nations . . . flying with the planes making 
history over Wake Island, Burma, Tokio and the Sahara. But 
when Victory comes, NATIONAL CONFECTIONERY MA- 
CHINES . . . new machines of revolutionary development, 
will be ready! 


We invite you to write us about your post war plans, 
discuss them with our engineers. They'll cheerfully 
advise you without obligation. Let's look into tomorrow 
together and plan for the peace time use of the finest, 
newest equipment ever developed. 









NATIONAL EQUIPMENT CO. 
153-157 CROSBY STREET, NEW YORK, N. Y. 
FOR VICTORY IN ‘43 ...— BUY BONDS! 


* * * * * * * 
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Above: air craft disassem- . 
bling units. Right: mechanical i 
department. Circle: tooling 
spanner wrench parts. Lower 
left: air craft crankshajt 
units. Circle: knurling span- 
ner wrench parts. Right: 
spanner wrench parts. Cover: 
William C. Lloyd, Schraffjt, 


lathe operator. 


A NATIONAL candy manufac- 

turer is now producing—of 

all things—sanding machines for 
smoothing the rough spots on con- 
trivances for the navy; lapping ma- 
chines, used in tooling parts for naval 
products; spanner wrenches, precision 
tools for aircraft; hydraulic crank- 
shaft assembling and disassembling 
fixtures for aircraft, and a great va- 
riety of other gadgets, tools and ma- 
chines which will help spell defeat for 
the axis. 

To name another war product on 
which the W. F. Schrafft & Sons Cor- 
poration is working, there’s a device 
called an “aeronautic salt water still”. 
Flyers who, like Captain Eddie Rick- 
enbacker, suddenly find themselves 
afloat in an open boat, can, with the 
aid of this contrivance, distill sea 
water and obtain ample drinking water 
for the crew. Compact, efficient and 
fabricated with painstaking regard for 
accuracy in every part—these marve- 
lous stills will undoubtedly mean 
survival, on many occasions, for our 
flyers who are forced down at sea. 

The specialized skills of this com- 
pany’s mechanical personnel. which 
in normal times are utilized in the 
construction and maintenance of 
candy-making machines, are now de- 
voted to producing precision tools 
and equipment for Uncle Sam. 





SCHRAFET’S 
War 
Machines 








During the past 10 months, 
over 13,000 man hours have 
been devoted to this vital en- 

deavor in the completely equipped 
machine shop. Established years 
ago, this important department in 
the plant was ready to do its part 
for the war effort as soon as a need 
for its facilities and manpower was 
manifest. 

The mechanical department is un- 
der the supervision of Mr. Gustav A. 
Lorentzen, who with his fellow work- 
ers, is striving for perfection in the 
war tools. “Gus” set up the first com- 
plete machine shop to be operated by 
this company. He was acting fore- 
man until 1916, when he took over 
his present duties. 

Another thing which the Schrafft 
plant has done to aid the war effort, 
although indirectly, was to convert 
the power plant to coal burning equip- 
ment. The present facilities save 
approximately 1,800,000 gallons of 
fuel oil annually—enough to take care 
of the heating requirements of ap- 
proximately 2,000 homes during the 
chilly New England winter. 

It would not occur to most of us 
that such vital war activities are go- 
ing on in a candy factory. Never- 
theless, this candy factory is making 

a wholehearted contribution to the 

winning of the war. 





How Curtiss Candy Company 


Fights Accident Gremlins 


Safety program which has brought 
awards of merit to one Curtiss 
plant, and how it operates in all 
four Curtiss plants in Chicago. 


by OTTO F. LIST 
Editor 
THE MANUFACTURING CONFECTIONER 


hen Curtiss Candy Company's Plant No. 1 recently 

completed a total of 1,136,442 man hours without a 

lost-time accident, it is believed to have established 
some kind of a record for a candy factory. The award 
made to Plant 1, for completing this record breaking total, 
was the fourth such award made to this factory. It may 
well be, also, that this record will establish a favorable 
high by comparison with records of plants of a similar 
size in other indastries. 

Plant No. 1 employs an average of 250 workers over 
the year, and its production facilities are distributed over 
a fairly sizeable area in the three-floor building at 750 
Briar place, Chicago. The story behind Plant No. 1’s 
safety record is the story of constant vigilance backed by 
a well-organized campaign to eliminate, as far as possible, 
those factors, physical and human, which are known to 
contribute directly to industrial accidents. They are called 
“seventh columnists” in the Curtiss safety program, for 
they are the forces which cause accidents, slow down pro- 


duction, decrease individual efficiency, and foster ab- 
senteeism. 

The campaign which has brought such gratifying re- 
sults in Curtiss Plant 1 operations is in progress in all 
four Curtiss plants in Chicago. It is expected that as this 
program develops further in other of the company’s 
plants, equally favorable safety records will be produced. 
The Plant 1 superintendent, a former safety engineer, has 
had the experience in safety work to produce top-notch 
results very early in the campaign. Plant No. 1 is the 
smallest of the company’s plants and for that reason the 
safety program there has reached a higher degree of de- 
velopment than it has in the other Curtiss plants, all of 
which have more employees and include several opera- 
tions which are not present at Plant 1. Nevertheless the 
other three plants are producing safety records that are 
also above the average. 

In the Curtiss safety program, the superintendent of 
each plant is responsible for his factory and the people 
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PRODUCTION THROUGH SAFETY 
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YOUNG PEOPLE IN INDUSTRY 
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WHAT EVERYONE SHOULD KNOW ABOUT 
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Ir 
SAFETY 
AND THE 
FOREMAN 
Types of hand-out literature cover- 
ing a varitey of safety topics used 
by Curtiss Candy Company to edu- 
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working in it. The entire program of the Curtiss organ- 
ization is coordinated through the Personnel Department, 
which in turn works closely with the safety engineering 
department of the Liberty Mutual Insurance Company. 
The present Curtiss safety program is of fairly recent 
origin, although some organized safety work has been car- 
ried on in the individual plants for many years. The 
program today also includes the company’s main office 
at 622 Diversey avenue, Chicago, with its 300 employees. 

The present program covering the entire Curtiss opera- 
tions involves a dozen steps, beginning with periodic 
plant inspections by the Curtiss superintendents and the 
insurance company's safety engineers, followed by meet- 
ings of the supervisory personnel in each plant, special 
studies of problems, accident investigation by foremen 
and the plant superintendents, complete reporting of all 
accidents and injuries, unsafe-practice surveys, employee 
safety education, first-aid room and registered graduate 
nurse in each plant, and many other specific and special 
ramifications. 


Plant Inspection 


Plant inspection by the insurance company’s safety en- 
gineer is very minute and, of course, in the earlier period 
of the Curtiss safety program this tour of each plant un- 
covered many items of importance. But today, after 
several years of operations under the safety system, very 
few major hazards are turned up by the plant inspections. 
In general, these hazards discovered by the safety engineer 
will fall into two classifiications: stationary hazards, that 
is, hazards offered by conditions in the plant or ma- 


chinery; and personal hazards, meaning hazards of 
worker practices, habits, etc. 

Every second month, the superintendents and the 
supervisors in each plant meet with the safety engineer 
and the Personnel Executive, to discuss conditions found 
by the plant inspection. Maintenance personnel receives 
the report on physical hazards and takes immediate steps 
to correct them. However, since the safety program is 
a continuous one, the mechanical department also at- 
tends other physical hazards that may be reported each 
and any day by the supervisors or the workers themselves. 
To facilitate this constant check on physical hazards, the 
company has also developed a monthly departmental safe- 
ty audit which is cleared through the plant superintend- 
ent. 

Work of the maintenance crew may involve the devising 
of safe methods of stacking materials, painting with dis- 
tinctive colors hazardous areas in the plant or dangerous 
machine parts, application or correction of protective de- 
vices on machinery, changing work procedure to elimi- 
nate a hazard where some other precautionary measure 
is not adequate, or even the complete re-arrangement of 
a production layout to provide greater safety for the 
operators and others employed on a particular job. These 
are but a sample of the type of work the maintenance 
personnel is called upon to perform in connection with 
the safety program. Since the start of the war, this de- 
partment is now also responsible for the organization of 
plant fire protection and other civilian defense measures 
in connection with the O. C. D. program. 

Matters of personal safety are much more difficult to 
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COMPARATIVE RECORD OF ACCIDENTS 

















Various forms used by the Curtiss Candy Company superintendents, foremen, nurses, and personnel supervisors to report on accidents, 


check on hazardous conditions, and follow-through on investigation of general safety conditions in each plant. 


Top Left. Accident 


Investigation Report. Top Center. Monthly Departmental Safety Audit Form. Top Right, Nurse’s Report of Accident. Lower Left. Nurse’s 
First Aid Case History. Lower Right. Comparative Record of Accidents. 
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J. EDW. ROWE W. F. SCHLESINGER 


GREETINGS 


from 


JIM LYNCH “DOC” HILTY 


R&R 


We wish that we all could, as in past 
years, greet you in person at the N. C. A. 
Exhibition — however. we agree that a 
“Convention Absentia” is the proper pro- 

=e enn gram under present war conditions. 
ED McAULEY 

A few of us will be happy to 
extend to you the Greetings of the 
“R & R Gang” in our Suite at the 
Palmer House while the rest of us 
will look forward to an early ces- 
sation of the war and a resumption 
of the usual N. C. A. Conventions. 


OSCAR STOUT HARRY SMITH 


ROSS & ROWE, INC. 


75 VARICK STREET — WRIGLEY BUILDING 


NEW YORK, N.Y. AMERICAN LECITHIN CO. CHICAGO, ILL. 
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control than the purely physical hazards of plant and 
machinery. Once corrective measures have been taken 
to make a machine or any part of the work area safer, 


these corrections “stay put.” Not so, unfortunately, with 
the workers themselves. Here the problem requires much 
greater initial attention and a much more thorough follow- 
through. It is on this portion of the safety work that the 
company as a whole is placing extra emphasis during the 
War. inasmuch as many Curtiss operations today 
definitely classify as war work. 

Curtiss employees are no different from other candy 
factory workers in their health, their habits, and personal 
characteristics. Proceeding on the basis that the “happy 
worker is a safe worker,” the safety educational program 
is designed not only to teach the habits of safety to each 
worker while on the job, but to develop also a safety- 
consciousness that will stay with him in his home life. 
his health habits, his recreational diversions, and his per- 
sonal hygiene. Combined with this is an industrial rela- 
tions program which is planned to eliminate. so far as 
possible. all possibility of worker irritation and annoy- 
ance or dissatisfaction while on the job. 


Safety Education Starts Early 


The individual employee is brought into contact with 
the subject of safety as soon as his name goes on the 
payroll. From that time on, so long as this individual 
works for Curtiss Candy Company, he is almost constantly 
exposed to the doctrine of safety. At the time of induc- 
tion, the new employee receives a booklet which contains. 
along with other useful information, certain definite rules 
of safety that are to be observed from the very start. 
It informs the new employee of the insurance plan under 
which he is protected while at work; locates the first-aid 
room in charge of a full-time registered nurse. in each 
plant; explains the necessity of reporting all injuries im- 
mediately; and provides other information on the subject 
of personal safety. 


Thereafter the educational safety program provides a 
continuous, but not monotonous, system of instruction in 
safety. There are complete booklets discussing specific 
hazards and how to eliminate them, hand-out cards which 
are distributed to each worker periodically. pay-envelope 
stuffers, etc. 


At the meetings of the supervisory personnel, reports 
of accidents which happened during the previous period 
are read and discussed from the standpoint of corrective 
measures taken to prevent recurrence. At these meetings. 
also, the plant nurse reports on all cases coming to her 
attention for first-aid. The meetings also develop sug- 
gestions on existing conditions which may be further im- 
proved to eliminate hazards, It is planned to carry this 
discussion-group idea even further, by introducing a 
system of departmental sponsors who will conduct safety 
discussion periods for the workers in each department in 
the plant. In accident cases, especially where the results 
are more or less serious, it is the responsibility of the 
plant superintendent to discuss the case with all persons 
involved and to make certain there will be no repeat per- 
formance. 


Since our entry into the War, all industry is confronted 
with the problem of dealing with what may be called the 
“intellectually marginal” worker. These employees re- 
quire special attention in safety work. In addition, the 
war has brought into factories employee age-groups, high 
and low, that have had little previous contact with factory 
work. These, too, require special safety attention. Finally, 
the industrial experience of many people now seeking and 
getting factory work is unusually small, and such lack of 
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previous contact, either personal or through friends and 
relatives, calls for a very special brand of supervision and 
education in safety. As a result of these conditions, it may 
be necessary to anticipate types of accidents today that 
were seldom encountered in peacetime operations. 

Safety records to date indicate that trouble comes most 
frequently on the day following a plant shut-down— 
Mondays, days after holidays, etc. Late afternoons, just 
before closing time, are also high-frequency accident 
periods. In the after-holiday and Monday accidents, the 
evidence usually points to physical and mental let-down 
as the chief accident-contributing factors. In the late- 
afternoon accidents, haste to complete a job before clos- 
ing time, plus fatigue, are the principal accident causes. 
Other accident-contributing factors are mental instability 
due to such things as personal worries and trouble at 
home. In general, the war tension under which all in- 
dustry works today has popped up as an important ac- 
cident factor. Functionally, many of the reportable 
accidents come from faulty handling of materials. 


The Role of Housekeeping 


Housekeeping: of course, plays a large part in the elim. 
ination of hazards. In all Curtiss plants. the housekeep- 
ing system is departmental, and it is thorough and con- 
tinuous. Maintenance crews in each department keep 
the working areas clear and clean. Sweeping and clean- 
up crews take advantage of every lull in operations to put 
the work areas and individual machines in safe and clean 
working condition. 

Mention was made earlier that the entire safety pro- 
gram at Curtiss Candy Company is still in the develop- 
ment stage. That is true insofar as any program of this 
nature is constantly open to revision and improvement. 
The groundwork has been thoroughly covered: further 
developments will be in the form of refinements of the 
basic plan. There is for example, a plan whereby the 
cafeterias (each plant has a cafeteria) offer lunches that 
have been prepared to provide well-balanced meals in 
sufficient quantity to carry the workers through the after- 
noon without fatigue. Another refinement, the depart- 
mental sponsor plan, has been mentioned. These are 
just two of several developments to implement the basic 
program. 

Safety supervisors at Curtiss think they are still too 
“young” (speaking from the safety program standpoint ) 
to develop any large general conclusions on their safety 
work so far as specific application to the candy industry 
is concerned. Yet, the fact that one of the plants has 
made such an outstanding record is a source of pride to 
the entire Curtiss Candy Company “family.” There is 
a tremendous morale “lift” to the employees of Plant No. 
1 in receiving special recognition, not once but several 
times, for completing long man-hour periods without ac- 
cident. In the candy industry generally, worker-hazard 
and plant physical hazard are not of the same type as 
those encountered in other types of industries. The ac- 
cident possibilities are not so great, nor the injuries 
sustained in accidents generally so serious. Personal 
hygiene and sanitation are of much greater importance; 
so necessarily the candy company program must lay 
greater stress on these factors. The basic safety program 
will, it is believed, eventually make long man-hour periods 
without accident the rule, rather than the exception, at 
Curtiss Candy Company. 
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The World’s Finest 
Lemon Flavor 


You are assured of the finest lemon 
flavor in your products when you use 


Exchange Oil of Lemon, U.S.P. 


Whether you buy it in January or 
July, you know you are providing 


precious lemon flavor and aroma. 


Yet this precious lemon flavor is 
yours at a thrifty price made possi- 
alt : ble by the Exchange’s thorough lab- 


oratory control and the unsurpassed 






production of the world’s largest 


group of Sunkist Lemon Growers. 





Sold to the American Morket exclusively by 


DODGE & OLCOTT COMPANY 


180 Varick Street, New York, N. Y. 


FRITZSCHE BROTHERS, INC. 


76 Ninth Avenue, New York, N. Y. 


Distributors for: CALIFORNIA FRUIT GROWERS -EXCHANGE 
PRODUCTS DEPARTMENT, ONTARIO, CALIF. 


Producing Plant: Exchange Lemon Products Co., Corona, California 


Copyright 1943, California Fruit Growers Exchange, Products Dept. 
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How Two Companies Have Solved 


War-Time 


by Edgar P. Mercer 


Associate Editor 
The Manufacturing Confectioner 


he real difference between the 

present war and the last world 
conflict is the fact that. whereas 
the previous one was confined to 
foreign soil and was fought exclu- 
sively by professional soldiers, this 
one is making itself felt among the 
civilians in every American city. 
town, and village. Thus, the re- 
sponsibility and obligation to see 
that our country survives _ this 
world-wide catastrophe is as much 
the duty of every American citizen, 
factory and industry as it is of our 
armed forces overseas. So spoke 
Mr. Walton D. Lynch, vice-president 
of the National Folding Box Co.., 
before the Wartime Packaging Con- 
ference of the American Management 
Association held recently in New 
York City. 

The war has touched all of us. It 
has made many things hard to get 
that were formerly commonplace. In 
the confectionery field, one of the 
casualties of the war is materials used 
for packaging. It is true that certain 
things are available but a great many 
changes have had to be made. 

The challenge to the ingenuity of 
the American business man. and to 


Packaging Problems 


Changes made in a mixed-hard candy and toffee goods 


bag, as well as 


change in a five cent lentil 


package point the way toward an answer to the neces- 


sity of making package changes for the duration. 


the confectionery manufacturer in 
particular, has been one to test the 
wits of all. That it has been met, at 
least in part, will be seen when we ex- 
amine two instances where important 
package changes have been made. De- 
spite grumbling and wishful thinking. 
first things have had to be put first. 
As this is applied to packaging. it 
means that most metals, foils, plastics. 
and other materials formerly so 
plentifully available for packaging 
purposes, but which this industry has 
almost forgotten about, are now vi- 
tally needed and must be reserved for 
the use of our armed forces. 


Cellophane Bag Discontinued 


One outstanding example of a 
change in packaging is given when 
we examine the use of a bond stock. 
litho-coated bag as compared to the 
cellophane bag formerly used in the 
packaging of “Mitzi Mix” by the F. 
J. Brach & Sons Co., of Chicago. 

“Mitzi Mix” is a mixture of hard 
candies and toffees and was formerly 
packed in a heat-sealed, cellophane, 
satchel-bottomed bag containing one 
pound of the candies. This bag dis- 
played the candies to their best ad- 
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vantage because each piece was vis- 
ible in its own cellophane wrapper 
which allowed the candy to show in 
its natural color. 

Now, however. because of the re- 
strictions on the use of cellophane, 
the company has turned to the use 
of a bag made of bond stock. litho- 
coated with a thermo-plastic top. The 
bag is printed by offset lithography 
with an illustration showing the can- 
dies to be found within. Of course, 
this bag is not as effective because the 
candy itself is not visible, while in 
the cellophane bag, each piece of 
candy could be seen in its natural 
appearance. However, it shows what 
an effective job can be done with a 
substitute package. 

The quality of the package has 
been upheld as well as the sales ap- 
peal to prospective purchasers of the 
bag. 


M & M Makes Changes 


Another outstanding change 
made recently in the packaging 


of a five-cent. volume-sales candy 
item was made in the package of the 
“M & M.” candy-coated chocolate, 
lentil package, produced by the M. 
& M. Co., Limited, Newark. New 
Jersey. 

The original package was a card- 
hoard cylinder with a red cap at each 


This illustration shows the great 
advantage in changing a pack- 
age. Notice how the new pack- 
age on top, sets off the name of 
the product in clear form. The 
lower package was a bit more 
colorful but left a doubt in the 
mind of the purchaser as to what 
kind of candv he was getting. 
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| A few drops a day 
6 


Keeps the Repair Man away 
( 


We know you’ve a lot on your mind these days, but we really 
- must call your attention to something busy executives seldom 
i think about—the oil can. 

In the rush to produce the goods, there’s always a tempta- 
tion to neglect cleaning and lubrication of wrapping machines. 
This is especially true in plants that are working day and 
night on war orders. Nothing could be more dangerous. For 
in the case of a precision-built machine, running at high speed, 
lack of proper lubrication may lead to breakdowns. And we, 
like other machine-makers, cannot always provide new parts 
quickly enough to avoid costly delays. 

There are comparatively few places on our machines that 
require lubrication. Moreover, we have so designed the 
machines that oiling and cleaning can be taken care of with 
little loss of time . . . So we suggest that you check up with 

>. \ your shop to see that a regular schedule of oiling and clean- 
ing is being maintained. 

To assist owners of wrapping machines, we have just issued 
a booklet entitled “How to keep your Wrapping Machines 
on the Job for the Duration.” If you have not received a 
copy, write for one. 





PACKAGE MACHINERY COMPANY 


Springfield, Massachusetts 
NEW YORK CHICAGO CLEVELAND LOS ANGELES TORONTO 


Mexico: Agencia Comercial Anahuac, Apartado 2303, Mexico, D.F 
Argentina: David H. Orton, Maipu 231, Buenos Aires 
England: Baker Perkins, Lrd., Peterborough 
Australia: Baker Perkins, Pry., Ltd., Melbourne 


PACKAGE MACHINERY COMPANY 


Over a Quarter Billion Packages per day are wrapped on our Machines 
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end. The whole cylinder was wrap- 
ped with a vari-colored wrapper, illus- 
trating the type of candy within the 


package. The term, “candy-coated 
chocolates” was printed over the 
illustration in a_ light-gray script 
which was not very legible. 

However, on the new package, 
which is still a tubular type. the 
wrapper has been changed, as Mr. C. 
F. White. sales coordinator for M. & 
M. says, “For two reasons: first, it 
was necessary to change the labels 
because of a change in machinery 
which made it necessary to put on 
the label ‘on the bias’ so to speak; 
and secondly, because contrasting 
blocks of color seemed best adapted 
to making an attractive package and 
‘lining up’ on the completed tube.” 

The new wrapper is made up in 
alternate rectangles of white and dark 
chocolate color with the label and 
trademark printed in chocolate color 
on the white rectangles. 

The M & M trademark is printed on 
one side of the new tube, while on 
the other side, the words “candy- 
coated chocolate” are printed with 
the word chocolate standing out in 
sharp relief, thereby advertising the 
fact that the candy is basically a 
chocolate confection. 

“While making the wrapper 
change,” explains Mr. White, “we felt 
that the connotation of the expres- 
sion ‘candy-coated chocolate’ would 
more truly describe our confection if 
the word chocolate was emphasized. 
Actually, the piece is a delicious 
chocolate with a thin coating on the 
outside to protect it against climatic 
changes, and to make it easy to 
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handle, therefore, the change in the 
wrapper.” 

Because of the unsettled, present 
conditions, it has been almost im- 
possible to make any accurate survey 
as to the value of the change from a 
sales volume standpoint. 


Trademark Prominent 


However, the new wrapper gives 
prominence to the trademark of M & 
M as well as to the word chocolate. 
Therefore, the reputation of the con- 
fection will not be lost, but the clari- 
fication of the term candy-coated 
chocolate should add impetus to the 
sales. 

In the new wrapper. the tube 
would stand out much more clearly 
on a candy-stand shelf because of 
the sharply defined blocks of color as 
compared to the rather jumbled 
colors of the original package. There 
is no doubt as to what the package 
contains because the first sensory im- 
pression to be made upon a_ pros- 
pective customer by the new wrapper 
is that the contents of the tube are 
made of chocolate, whereas, the orig- 
inal tube would tend to give the im- 
pression that the candies within might 
be anything but chocolate. 

The new wrapper for the M & M 
tube is laid on the tube flush with 
the ends of the tube proper and the 
caps on the ends of the tube are left 
in natural color of the cardboard. 
This is contrasted with the original 
wrapper in that the original was put 
on after the tube was capped, thus, 
the wrapper covered the tube and 
extended to near the edge of each 
cap on either end. 
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The cellophane 
package on the left 
is out for the dura- 
tion, but the pack- 
age on the right 
shows what can be 
done with achange 
in package and 
still maintain a 
high degree of at- 
tractiveness and 

display. 





All points taken into consideration, 
the new tube and wrapper are more 
striking in appearance, have the prod- 
uct more clearly defined, and the 
whole package gives the appearance 
of a greater degree of neatness. 

These are two good examples of 
what has been done to overcome the 
shortages of other packaging mate- 
rials. The use of color hasn't been 
curtailed in quality to any great ex- 
tent. Some small reduction has been 
made in the amount of ink used for 
printing purposes on bags and wrap- 
pers but it doesn’t make a really 
noticeable difference. because the 
cut in supplies is being taken up by 
making wrappers for bars and print- 
ing of packages more economical. 
In other words, the printed surface 
covered is less than formerly, but not 
enough so as to detract from the ap- 
pearance of the article. 


Cellophane Is Out 


Cellophane is definitely out of the 
picture now as a packaging material 
because the basis of its manufacture 
is a substance called thermo-plastic, 
which is now being allocated entirely 
for munitions usage. Cellophane win- 
dows in packages will be eliminated 
completely for the same reason. Lith- 
ographed reproduction of the con- 
tents of the package in natural color 
is coming into the fore as a means 
of replacing cellophane in the pack- 
aging of all foods. 

Lithographic printing has been 
treated like letter-press or any of the 
other graphic arts. Although lith- 
ography is not considered as an ab- 
solutely essential industry, the Office 
of Civilian Supply has placed only 
minor restrictions on the graphic arts 
and lithographic work in particular. 
The essential supplies of materials for 
lithographic work are still available 
with only very slight cuts. This prob- 
ably means, then, that candy bags 
and wrappers can still be printed up 
in eye-catching wrappers. 

Certain materials in use now will 
undoubtedly be changed before the 
war is over and will cause a demand 
for more substitutions, but with care 
and thought, the packaging prob- 
lem should be answered successfully. 
There is no doubt that quality of 
packaging and sales appeal should 
not be sacrificed to the extent of 
putting a “cheap” looking package 
on the sales counters. Reputations 
built up now for a product, will be 
held over for the duration and after 
the war only by maintaining the 
usual high quality of product and 
package. Substitute packaging ma- 
terials need not lower the selling 
qualities of any confection. 
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In Plenty, think of Want... 
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In Want, do not presume on Plenty 


for May, 1943 


Sharing our “plenty” need not cause us “want” accord- 
ing to an ancient Chinese proverb. But the pinch of ration- 
ing is awakening all America to the importance of avoiding 


waste. 


This is particularly true of food products, for every possible 


precaution should be taken to avoid wasting food. 


Whether you use Riegel’s or some other good competitive 
paper is not of vital importance today. The essential point 
is that your package must provide sufficient protection to 
eliminate any possibility of spoilage. A package that would 
do this yesterday may not do it today — when deliveries 
are slower and the time of final use is often uncertain. 


If these changing conditions have created new protective 
packaging problems for you, we will be glad to try to help 
you solve them... even though paper production has been 
“frozen” and most of our papers are no longer available in 


unlimited quantities to one and all, 


RIEGEL PAPER CORPORATION 
342 MADISON AVE + NEW YORK 
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Conlectionery Factory Maintenance 
How National Candy “Keeps ‘Em Running” 


By JOHN H. BIER, 


Works Manager. 
Vational Candy Company 
Consolidated Factories 


he day when each machine operator was his own 

machine repairman has passed, and in his stead is 

found a fully equipped maintenance department. em- 
ploying men whose duty it is to keep machinery function- 
ing properly and efficiently. A simple definition would 
read: Maintenance in manufacturing plants is the function 
of keeping structures, equipment and services in condition 
for efhcient plant operation. 

In the past, repairing and maintaining equipment was 
considered a necessary evil, but no modern plant has that 
attitude today. The present war emergency has served to 
accentuate the need for “Keeping Them Running.” 

With wages frozen, help scarce and new parts and 
machines almost impossible to secure. we must, somehow. 
get a maximum output from every production facility 
available. Mechanical equipment must be used to ca- 
pacity. 


Prevention of Waste 
and Lost Time 


In maintenance work, there is no truer statement than 
“a stitch in time.” On parts, pump bars, valves, etc.. we 
try to have duplicates on hand, ready to throw into the 
breach when a breakdown occurs. Today, these reserves 
are running low, but if as much time and thought is given 
to repairs as is given to raw materials, packages, etc.. 
ways can be found to “Keep Them Running” for the 
duration. It is our policy to see that mogul pump bars. 
lozenge cutters and other similar pieces of equipment are 
cleaned and checked at the end of runs so that they are in 
good shape when needed. Washers and packing are par- 
ticularly important in order to save both candy material 
and candy labor. 


Greater Operating E fficiency 


The casting opération (Mogul department) in a candy 
factory is generally considered the backbone of the plant. 
A breakdown here can cause disruption of schedules and 
loss of efficiency in several other departments. Any pro- 
duction manager or superintendent, investigating losses 
on a labor report, knows that many red figures in one de- 
partment are frequently caused by mechanical failures in 
a previous department. 

Leaking pump bars. poor mould boards, worn strip 
and swinging brushes, bad conveyor belts. etc.. can cause 
a lot of trouble in the starch department, but all of these 
can be prevented even in these days of priorities and slow 
shipments. 

Men, materials and machines are all necessary for 
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In this first of a series of four arti- 
cles, the author outlines the thought 
behind National’s program of 
maintenance, the why and wherefor 


efficient operation of a plant today, and while too much 
attention cannot be paid to the first two, neglect of the 
last (and equally important) part will cause just as much 
trouble and loss of efficiency. 


Difficulty In Getting New Parts 

All too often “repairs” and “maintenance” are con- 
sidered to be words with the same meaning. whereas, the 
only thing they have in common (in a candy factory) is 
the fact that both refer to machinery and equipment. 
Repairs are made ajter a breakdown occurs, while main- 
tenance should be constant, and a preventative. To have 
a good stock of spare parts ready when needed is fore- 
sight that pays dividends, but preventative maintenance 
pays still more. Even if duplicate gears, cutters, washers. 
brushes, etc., are on hand, the cost of breakdowns (idle 
machine time, direct labor loss, repair labor and material 
loss) is much greater than the cost of maintenance. Proper 
greases and oils, keeping motors clean, proper care of 
cutters, brushes, etc., are more important than ever. In 
this connection, a word might be said for standardization 
of machine parts and supplies. If such a policy was 
started a few years ago by farsighted plants, they are now 
cashing in. Many of our repairs today and all of our 
newer developments, such as conveyors, automatic pack- 
ing tables, etc.. are made from parts stripped from old 
obsolete equipment, dismantled during the recent scrap 
drives. 

Education of operators is an important part of preventa- 
tive maintenance. Badly used gaskets or packing on con- 
tinuous cookers were costly in pre-war days, but since 
rubber control and rationing, such practice could be fatal. 
When we took the time and trouble to explain fully to our 
operators, the life of these materials was greatly length- 
ened. Spinning a steam valve on a cold line in the morn- 
ing when starting cooking kettles will not only create a 
lot of noise, but actually damages the valves and the jacket 
of the kettles. Valve parts are very difficult to secure 
without high priorities and such damage not only can, but 
should be prevented by proper instructions and real super- 
vision. 


Maintenance Helps 
Worker Morale 


Worker morale is also very important in these days of 
spirited bidding between plants for good workers. Many 
a person who ordinarily would be content with his job. 
gets nervous and irritable over constant breakdowns and 
when another opportunity is offered in another plant, quits 
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COSMO IMITATION CANDY 
FLAVORS work wonders in your 
candy line! Each and everyone of 
the 85 different flavors combine 
Quality, Flavor — character and 
Economy to make them the 
confuctionnes’ choice! 
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without anyone knowing the real reason. Worker morale 
is a big subject in itself and volumes have been written 
about it, but nevertheless it should be considered when 
talking maintenance. 

Machinery and equipment, operated by girls can cause 
plenty of trouble if not properly adjusted and maintained. 
Spoiled material, poor output, and as a consequence, un- 
deserved blame put on the operator by department heads 
can soon wreck an organization. On the other hand, a 
male operator may not be subject to spells of nerves, but 
will use a hammer in place of a wrench and other similar 
devices. If he is “bawled out” by the foreman for such 
practices, that other job he was considering will look 
better than the last time he thought about it. Ask any 
operator what he thinks of this or that machine and if it 
is kept in good repair or proper adjustment, he will give 
an appropriate answer, which is the exact opposite from 
that ?X!!X?. (Sic) 

Many women are taking men’s places in all lines of 
work these days and greater success will come of such 
programs if machinery is properly maintained. 


The Profit Angle 


Everyone knows that breakdowns are costly, but how 
many times are the actual effects on the profit-loss 
position of a company figured? It is still harder to figure 
the effect of a good maintenance program on total profits 
of a company. Oftentimes the cost of the maintenance 
and repair department, which is made up mainly of the 
mechanic’s labor cost and cost of repair parts, is con- 
sidered alone and not balanced against the savings or 
profits. It is not economical to figure costs on every little 
shutdown, but it would be wise for companies not having 
a full and constant program of plant maintenance to keep 
records for short periods, and, using reliable estimates, 
figure out the cost of shutdowns. 

The figures will surprise you. Sometime ago, there 
appeared in a National Association of Cost Accountants’ 
Bulletin an article entitled “The Cost of a Cost Accounting 
Department,” which proved that too much detailed figur- 
ing can cost more than the savings. However, anyone 
who is still unconvinced that a good continuous and well- 
rounded program of plant maintenance does not pay 
dividends, should start figuring immediately. 

A story is told about a plant manager, who, wanting to 
impress upon his workmen the value of the material they 
were working with, walked through his shop and tossed a 
handful of nuts, bolts and small parts on the floor. The 
men looked around, and seeing such common things on 
the floor, paid no attention. Later on the manager came 
through again and tossed a handful of coins on the floor, 
and immediately the men stopped work and scrambled 
for the money. He then told them that the value of the 
material and parts was greater than the total of the coins. 
Don’t underestimate the cost of the little breakdowns. 

A disastrous fire, explosion, strike or other work stop- 
page is usually spoken of in terms of dollars of insured 
value, or in terms of man hours lost. How about the 
profits on merchandise that could have been manufactured 
and sold if work had not stopped. Breakdowns due to 
faulty maintenance are usually small, but numerous, and 
can cause just as great a loss in total as some big catas- 
trophe. “A Stitch in Time, Saves Nine,” and during these 
trying times may save Nine times Nine. 





Fritzsche Club Honors New Members 

The total membership of Fritzsche Brothers’ Quarter 
of a Century Club passed the twenty mark on April 29th 
when a joint celebration was held for Ed. W. Keller and 
James McNamara at Charles’ Restaurant. 
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New York Association 
Elects New Officers 


t the recent meeting of the Association of Manufac- 
turers of Chocolate and Confectionery of New York, 
the following officers were elected for the coming year: 
Irvin C. Shaffer, Maillard’s Inc., President; Samuel 
Fried, Up-to-Date Candy Mfg., Co., vice-president; Wil- 
liam C. Kimberly, secretary-treasurer; and George D. 
Zahm, Counsel. 


Irvin C. Shaffer, President 
of Maillard’s Inc., was re- 
cently elected President of 
the Association of Manu- 
facturers of Chocolate and 
Confectionery of New York 





Members of the executive committee are: 

Herman L. Hoops, Hawley & Hoops, chairman; Charles 
R. Adelson, C. R. Adelson Co., Inc.: William Maichle, 
Beech-Nut Packing Co.; F. B. Williams, Fair Play Cara- 
mels, Inc.; William F. Heide, Henry Heide, Inc.; George 
Frederick, Loft Candy Corp.; Charles F. Haug, Mason Au 
& Magenheimer; Gordon Lamont, Peter Cailler Kohler 
Swiss Chocolate Co.; James Long, Oswego Candy Works, 
Inc.; David Kessler, Sphinx Chocolate Co. 

The following members of the membership committee 
were named: 

Andrew Henning, Mells Manufacturing Co., chairman; 
Herbert Thiels, Walter Baker & Co.; and John T. Flahiff, 
Anheuser-Busch, Inc. 

On the legislative committee, the following men were 
named: 

George LeSauvage, Frank G. Shattuck Co., chairman; 
William F. Heide; and David P. O'Connor, Penick & 
Ford, Ltd. 

It was decided to call off the annual get-together din- 
ners and social functions for the duration because of 
transportation and housing shortages. 

It was also announced at this meeting that Mr. Herman 
L. Hoops had accepted the chairmanship for Manhattan 
for the Greater New York Fund Drive and that Mr. 
Charles F. Haug had accepted the chairmanship for the 
Brooklyn drive. 

The Association has received a citation from the Red 
Cross in the form of an illustration suitable for framing 
which tells of their complete cooperation with the Red 
Cross. On the Fund Raising page, this citation carries 
three stamps at the bottom, one with the letter “A,” an- 
other with the letter “R” and third with the letter 
a 
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Wrap-O-Matics are built in 2 basic 
models—Side-intake (illustrated) for 
feeding directly from enrober belt 

. straight-intake especially de- 
signed for 2 or 3 piece bars. 








Army rations .. . wrapped 
by Wrap-O-Matic. Illus- 
trated are K-2 Biscuits, 
2 ounce “D” Ration Bar 
and Mixed Fruit Bar. 
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Help meet the tremendous demand for 
increased field rations for our fighting men. 
Wrap your bars the Wrap-O-Matic way. 
Wrap-O-Matic is the engineering marvel 
for wrapping Army rations and soft or irregularly 
shaped candy bars. It wraps at high speed (90 to 120 
units per minute) with or without liners ... with glassine, 





cellulose, the new heat sealing papers, or any type of 
wrapper that can be printed in rolls. 

Speed up your production of Kl’s—K2’s—truit bars, 
chocolate bars or candy bars and at the same time 
economize on material and labor. Wrap-O-Matic saves 
up to 35% in wrapper costs and up to 75% in labor costs 
- ++ @ vital factor in today’s manpower shortage. 
Investigate Wrap-O-Matic . . . accept our invitation to 
have our engineers survey your wrapping problem. 
Write today for details of how Wrap-O-Matic will in- 
crease your production. 


WRAP-O-MATIC DIVISION 


LYNCH 


Manufacturing Corporation 
DEFIANCE - OHIO U.S. A. 
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Stover’s Streamlined 


Hand-Dipping System 


How Stover factory has put hand-dipping on a production basis 


without in any way reducing “hand-dip quality” 


A continuous supply of chocolate 
in proper dipping condition is 
supplied to the hand-dippers in the 
factory of Mrs. Stovers Bungalow 
Candies. Kansas City, Missouri. by a 
system developed by Russell Stover. 
head of the firm. Mr. Stover is well 
known in the industry for his invent- 
ive genius, and quite a number of his 
improvements on equipment and fac- 
tory layout have been extensively 
used in other plants. 

All Stover’s chocolate candies are 
hand-dipped. and since the factory 
in Kansas City supplies candy for 14 
very active retail stores of the Stover 
chain in the Kansas City area, the 
manufacture of hand-dipped goods 
has had to be put on a production 
Nevertheless, it has been the 
aim of the company to maintain the 
hand-dip qualities and characteristics 
rather than to rely upon mechanical 
coating and stringing to produce the 
required volume. 

The story of Stover’s hand-dipping 
system really goes back to the huge 


basis. 


chocolate melting tanks which have 
been installed in the plant. With a 
total capacity of 2,000 lb. of choc- 
olate coating each. these immense 
tanks reach vertically from the dip- 
ping room to the next floor above, 
where they are filled. These tanks 
are electrically heated, and as the 
chocolate is warmed, it is gently 
stirred by agitators within the tanks. 
Draw-off valves at the bottom make 
it easy to supply chocolate to the 
smaller tanks provided for each 
double hand-dipping layout. 

There are eight of these two- 
operator hand-dipping units in the 
Stover factory. Each unit consists 
of one small electrically-warmed 
stainless steel tank. The chocolate in 
these tanks is kept in proper dipping 
condition by heat and gentle agita- 
tion. On opposite sides of each tank 
are the dipping tables, to which 
chocolate is fed by hand-operated 
petcocks. The tables themselves are 
unique in that they are provided with 
scraping attachments which permit 





Scene in factory of Stover’s Bungalow Candies, Kansas City. Mo., showing double unit 
for hand-dipping in operation. Note cooling tunnel and inclined conveyor. 
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the dippers to remove excess choco- 
late from their hands and fingers. 
Each hand-dipping unit is supplied 
with two small-scale cooling tunnels 
through which run slow-moving end- 


less belts. The dipping trays are 
placed in a magazine and the trays 
are automatically run on this belt as 
the dipper wants to move them by 
pressing a small lever with her knee 
and then they gradually proceed into 
the tunnel, which is provided with a 
cool-air duct blowing directly on the 
finished pieces. Centers to be dipped 
are placed on top of this covered 
tunnel, in trays. When the tray with 
the dipped pieces emerges from the 
tunnel, it moves onto a short curved. 
inclined conveyor. by means of which 
it is brought out into the aisle. An- 
other attendant removes the finished 
tray from this conveyor and takes it 
to the storing cabinet. 

This tank system has enabled the 
Stover factory to keep pace with the 
demands of its stores. In slack times, 
one or more of these dipping “bat- 
teries’ may be closed off tempo- 
rarily. At peak times, one or more 
of the dipping units may be concen- 
trated on special pieces without in 
any way hampering the production 
of the regular line. In addition, the 
system enables the dippers to con- 
centrate on the most important phase 
of their work dipping without 
having to concern themselves with 
supplies of coating. centers, trays, 
etc. 


WAR BOND-CANDY AUCTION 


The Chicago Candy Club is spon- 
soring a mammoth Victory Bond 
Rally which will be held on Friday. 
June 4 in the grand Ballroom of the 
Hotel Sherman at 6:00 P.M. This 
Rally will be held immediately after 
the conclusion of the NCA WAR 
TIME CONFERENCE which will be 
at noon on June 4. Those who attend 
the NCA CONFERENCE can_pur- 
chase tickets for this rally at the NCA 
Registration desk. 

The National Confectioners Asso- 
ciation, The National Confectionery 
Salesmen’s Association, Western Con- 
fectionery Salesmen’s Association and 
the Local Candy Salesmen’s 
ciation throughout the U. S. are co- 


Asso- 


operating in this worthy endeavor. 
The Chicago Bond Rally and Can- 

dy Auction will be liberally attended 

by the membership of the NCA. It 


will draw many hundreds of out of 


(Please turn to page 63) 
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SO Y CO has received such an enthusiastic welcome 


from the candy manufacturers of the United 
States and Canada that we want to take this time to thank our many 


friends for their splendid endorsement of SOYCO. 


BEAR WITH US AWHILE! We hope soon to have SOYCO in every 
candy plant in the United States and Canada instead of just the great 


majority of them which we now consider as steady customers. 


SOY BEAN PRODUCTS are our specialty and many of our other 


items are also suited for your needs. 


Write us today for 


* 
information on 
SsOYCO Our technical staff is at your service at all times. 
and other soy bean Try them—We are sure they will be helpful. 
products. 
* 


Cenadian Representative—H. Lawton & Co., 159 Bay St., TORONTO 
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TECEINICAL WMMARATURE DIGEST 


By K. E. LANGWILL, Technical Editor 


Dextrins From Corn Sirup 


J. W. Evans and W. R. Fetzer, Ind. 
Eng. Chem. 35, 439-441 (1943) 


A constant minimum reducing power and a constant 
maximum specific rotation were obtained for dextrins 
from a corn syrup by precipitating at 31°C with 80% 
methanol and purifying with nine reprecipitations. 

On acid hydrolysis, parts of the starch molecule seem 
to be split more easily than others. The low-molecular- 
weight dextrins apparently are hydrolyzed to sugars more 
rapidly than the larger dextrin modecules are split to 
low-molecular-weight dextrins. 


Substitutes For Cocoanut Oil in 
Chocolate Ice Cream Coatings 


Prevent Oxidized Milk, Ice Cream Flavor 
By Use of Concentrated Milk Products 


Ocrel M. Russell and Chester D. Dahle, Jour. 
of Dairy Science, vol. 26, 25-35 (1943) 


Concentrated milk, either condensed or dried, may act 
as an antioxidant when added to fluid milk. Concentrated 
whole milk had a much greater antioxidant effect than 
concentrated skimmilk. If concentrated milks were added 
to raw fluid milk before pasteurization, they had greater 
influence in retarding oxidized flavor than if added to the 
same milk after pasteurizing and cooling. 


Manufacture of Glycerine From 

Sugar By Fermentation 
J. O. Duchenne, Proceedings 16th Annual 
Congress South African Sugar Technol- 
ogists Assoc., pp. 45-47 (1942) 





J. J. Sheuring and P. H. 
Tracy, lce Cream Trade 
Jour. 38, No. 10, 64 


(1942) 25 YEARS AGO 
“A Wasted Sugar Supply” often 


Results indicate that 8— 
15% of low melting point 
fats and 10—25% of high 
melting fats can be used 
successfully as substitutes 
for cocoanut oil. The best 
product was made by using 
a combination of 5% added 
hydrogenated soybean oil 
and 5% soybean oil. A 
coating satisfactory for 
emergency use was made 
using 10% cocoa, 40% 
powdered sugar, 35% hy- 
drogenated soybean oil and 
15% soybean oil. 


Sugar Composition 


Robert Whymper (to 
The National Sugar Re- 
fining Company) U. S. 





“In times of war or other emergency our normal 
supply of sugar may be curtailed, and in the present 
crisis the American people would fare better if 
beekeeping had been more fully developed. The 
present honey crop of the United States rarely ex- 
ceeds 250,000,000 pounds. 
duces even this much is unknown to most people. 
. .. Now that our sugar supply is reduced by reason 
of supplying our allies with part of the sugar they 
need, the demand for honey has increased, not only 
domestically but for export. It is now openly a 
matter of regret that the United States did not 
have enough skilled commercial beekeepers to har- 
vest several times the honey crop of 1917.” E. F. 
Phillips, YEARBOOK OF THE DEPARTMENT 
OF AGRICULTURE 1917 (Published 1918). 


Method consists in fer- 
menting a 21 Brix sugar 
solution in the presence of 
an acid slurry of calcium 
and bisulfite in the 
ratio of 15 : 1 or 5: 1, 
which is gradually added in 
increasing amounts’ with 
stirring as the fermentation 
proceeds. The yeast used is 
S. ellipsoideus. The yields, 
That the country pro- calculated on sugar used, are 
9.8 to 13.4 per cent of alco- 
hol and 10.1 to 15.3 per 
cent of pure (distilled) gly- 
cerine. 


Storage of Synthetic 
Citrus Powders 


W. E. Isaac, Ind. Eng. 
Chem. 35, 470-74 (1943) 








2,299,287. 


Object of invention is to simplify the preparation of 
fondant, cake-icings and the like. Sucrose, passing 
through a 300 mesh screen, is placed in a mixing ma- 
chine. Into this is then injected and mixed a portion of 
partially or wholly inverted sugar. The finished product 
should contain not less than 70% sucrose nor more than 
30% invert sugar. This powder, on being mixed with a 
correct proportion of water, produces a fondant icing 
of excellent quality. 
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Lemonade and orangeade 
powders containing a high 
portion of citric acid undergo caramelization when 
stored at 98 to 110° to 110°F. if they are packed in con- 
tainers (bottles and cans) which prevent the escape of 
water vapor. Under these conditions citric acid loses 
water crystallization which brings about hydrolysis of 
sucrose. The liberated fructose is then caramelized. 
Caramelization can be prevented by using citric acid or 
by substituting glucose for sucrose. Caramelization does 
not occur (in the absence of added water) if d-tartaric 
acid is substituted for citric acid. 
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Courtesy of Hershey Chocolate Corp 


CARVER COCOA PRESSE 


Today Produce 


85% of the cocoa, and 
85% of the cocoa butter 
output of the U.S. 


That’s their wartime job. Ours is to serve yo 


FRED S$. CARVER 


HYDRAULIC EQUIPMENT 
345 HUDSON ST., NEW YORK 


Courtesy of Blumenthal Bros 











Directory of Advertisers 


This replaces the Directory of Exhibitors of 
the Confectionery Industries Exposition which for 
many years has appeared in the May Issue of the 
Manufacturing Confectioner. There will be no Ex- 
position this year. 


ACME COPPERSMITHING CO., 2535 W. Maypole Ave., 
Chicago, IIl. 

Products: cooling slabs, tilting kettles, tank, revolv- 
ing pans, vacuum pans, coils, ‘Stationery mixers 

Chester Feder, D. Feder. 

AMBROSIA CROCOLATE CO,., 1121 N. Fifth St., Mil- 
waukee, Wis. 

Products: chocolate products. 

G. Schoenleber, pres.; I. M. Gillette, sales mgr 

AMERICAN MAIZE-PRODUCTS CO., 100 E. 42nd St. 
York, N. Y. 
Products: corn products. 
T. H. ANGERMEIER & CO., 245 Seventh Avenue, New 
York, N. Y. 
Products: vegetable pectin product 
Herbert Angermeier, Wilbur Angermeier. 
ANHEUSER-BUSCH, Inc., Corn Prod. Div., 721 Pesta- 
lozzi St., St. Louis, Mo. 

Products: corn products, 

Representatives: Arthur C., Mohr, C. H. Grupe, J. T. 
Glahiff. 

ARMOUR & CO., Chicago, IIl. 

Product: egg albumen. 

Representatives: F. A. Mulligan, New York; G. W. 
Eddington, C. D. Wilbur, Chicago. 

WALTER BAKER & CO., Inc., Dorchester, Mass. 

Product: chocolate liquor, cocoa powder, ice cream bar 
coating, vanilla coating, milk coatings. 

Representatives: H. O. Frye, E. G, Derby, Herbert 
Thiele, R. G. Kenny, S. H. Stayton, H. W. Leonard, 
H. W. Thomas, R. W. Gries, W. H. Kansteiner, J. P. 
Gray, L. E. Pierce. 

BAKER IMPORTING CO., 132 Front St.. New York, 
N. Y. 

Products: coffee for flavoring. 

BASIC INDUSTRIES, 919 N. Michigan Ave., Chicago, IIl. 

Products: Basic Hyfat. 

R. M. Preston. 

BLANKE-BAER EXTR. & PRES. CO., 3232 S. Kings- 
highway, St. Louis, Mo. 

Products: pineapple cubes (both natural colored and 
flavored), peach cubes, kumquats, purees, dipping raisins, 
dipping strawberries, dipping grapes, true and imitation 
flavoring extracts, certified colors. 

Dr. Samuel H. Baer, pres.; Miller Winston, vice-pres.; 
A. H. Knese, L. T. Skidmore, W. H. Sullivan, C. R. Klof 
korn, W. L. Castle, C. E. Campbell, O. B. Valentine, E 
Lucast 

BURRELL BELTING CO., 413 S. Hermitage Ave., Chi- 
go, Ill. 

Products :’ confectionery belts. 

Earl F, Mayer, president; Paul J. Buss, vice-president; 
John M. Moyer, secretary; Howard G. Aylesworth; Carol 
W. Aylesworth; William H. Jenks; C. B. Turner 

CALIFORNIA FRUIT GROWERS’ EXCHANGE, 616 
E. Grove St., Ontario, Cal. 

Products: citrus pectins, orange oil, lemon oil. 

Representatives: M. L. Chapman, T. F. Baker, E. L 
Rhoads, C. Gellagher, C. K. Lyle. 
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FRED S. CARVER CO., 345 Hudson St., New York, N. Y. 

Products: Cocoa, cocoa butter presses. 

Fred S. Carver. 

CHOCOLATE SPRAYING CO., 2027 W. Grand Ave., 
Chicago, Ill. 

Products: chocolate decorator, spraying system for 
chocolate pan work, cream spreader for sugar wafers, 
chocolate storage tanks. 

Leo Latini, Edmond Latini, John Sheffman, New York 

CLINTON CO., Clinton, Iowa. 

Products: products from corn. 

R. E. Clizbe, vice pres.; Geo. E. Corson, mgr, of Bulk 
Starch Sales; H. A. Bendixen, ass’t mgr. of Corn Syrup & 
Sugar Sales; A. C. Junge, ass’t mgr. of Bulk Starch Sales. 

COMPAGNIE-DUVAL. 121-123 E. 24th St., New York, 
Bs 
Products: essential oils, aromatics, flavor materials 
CORN PRODUCTS SALES CO.. 17 Battery Place, New 
York, N. Y. 
Products: corn syrup, dextrose sugar, starches 
CRESCENT MAUFACTURING CO., 657 Dearborn St.. 
Seattle, Wash. 

Products: imitation maple flavor. 

CURRIE MANUFACTURING CO., 1837 W. Grand Ave., 
Chicago, IIl. 

Products: automatic stacker for starch trays, steel starch 
trays. 

Don Currie, H. A. Currie 

DODGE & OLCOTT CO.., 180 Varick St.. New York, New 
York. 
Products: D & O flavors 
P. R. DREYER, Inc., 119 W. 19th St., New York, N. Y. 
Products: flavors 
E. I. du PONT De NEMOURS & CO., Inc., Wilmington, 
Dela. 

Products: cellophane 

L. B. Steele, M. C. Pollock, R. M. McDonald, R. J 
Crowley 

DURKEE FAMOUS FOODS, 2670 Elston Ave., Chicago, 
Ill. 

Products: Cirol, Plastek, Paramount Hardened Vege 
table Oil, Standard Hardened Vegetable O%1 

G. N. Bruce, E. G, Kaupert, P. N. Johnson, H. J. Wis 
well, ¢ E Squires, 74 DeBoer, F. J. Stokes 

B. W. DYER & CO., 120 Wall St.. New York, N. Y. 

Products: sugar and syrups 

B. W. Dyer, Daniel L. Dyer, L. F. Daidone, W. H 
Vanderveer, G. Rodney Foster, Frank Morrison 

FELTON CHEMICAL CO., Inc., 599 Johnson Ave., 
Brooklyn, N. Y. 

Products: flavors, essential oils, aromatic chemicals, 
natural derivatives, “Key Brand” orange and gerape 

fruit oils 

Dr. J. Felton, pres.; S. Felton, sec. & treas.: Louis 
Gampert, vice-pres, & gen’'l sales mer.; M. Hartstein, Chi- 
cago sales mgr.; Robert E. Felton, West Coast mer.; A. 
Lewis, Montreal 

J. C. FERGUSON MFG. WORKS, Inc., 130-140 Ernest 
St., Providence, R. I. 


Products: lecithin 
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FIRST CALL TO 
YU ncle Sam 


Naturally, our Armed Forces have 
first call on Merck Citric Acid—and 
it’s quite likely that the last supply 
which you ordered (but did not 
receive) is now on its way to far- 
flung battlefields. 











Yet (we’re glad to note), from Aus- 
tralia to the Aleutians, from India 
to Iceland, candy is still following 
our boys wherever they are fight- 
ing. The familiar confections 
which they bought at home 
4} are still available to them— 
i stimulating morale, and pro- 
io r\ viding food energy. 
te’ \ Some day—we hope soon 
= —our fighting men will be 
coming home victorious, 
and once more will enjoy their 
favorite candies in familiar sur- 
roundings. Then, once again, as it 
should be in peacetime, we will be 
serving your interests first! 






























FINE CHEMICALS FOR THE 
PROFESSIONS AND INDUSTRY SINCE 1218 





WAR BONDS 
FOR VICTORY 
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ME RCK & CO. , Ine. Manufacturing Chemists RAH WAY, N. J. 


‘ew York, N.Y. « Philadelphia, Pa. . St. Louis, Mo. . Elkton, Va. . Chicago, IIl. . Los Angeles, Cal. 
In Canada: MERCK & CO. Limited, Montreal and Toronto 
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FLORASYNTH LABORATORIES, 1533 Olmstead Ave., 
New York, N. Y. 

Products: complete line of flavors, 
FOOTE & JENKS, Jackson, Mich. 

Products: flavors for candy. 

Paul W. Thurston, O. W. Badger, C. E. Davis, W. S. 
Maute, Sidney Ross, L. C. Smith, T. J. Torjusen, E. G. 
Weed. 

FRITZSCHE BROS., Inc., 76 Ninth Ave., New York, N. Y. 

Products: essential ails (natural & imitation), natural 
and imitation flavors and concentrates, certified food 
colors, miscellaneous flavoring compounds and specialties. 


GENERAL DRUG CO., 644 Pacific St., Brooklyn, N. Y. 


Products: vanillin, 


J. W. GREER CO., 119 Windsor St., Cambridge, Mass. 

Products: chocolate coating and cooling machinery, au- 
tomatic feeders, bottomers, chocolate melting & tem- 
pering kettles, chocolate pumps, turntables and con- 
veyors, biscuit & cracker machinery & ovens. 

J. W. Greer, pres.; Don S. Greer, treas.; Fred W. Greer, 
sec.; Stephen W. Smith, sales mgr.; B. E. C. Gillette, east- 
ern & Canadian representative; C. B. Turner, West Coast 
sales mer. 

HINDE & DAUCH PAPER CO., Sandusky, Ohio. 
Products: shipping containers, display boxes, ete, 
HOOTEN CHOCOLATE CO., 353 N. Sth St., Newark, 

N. J. 

Products: chocolate products. 

THE HUBINGER CO., Keokuk, Iowa. 

Products: corn syrup, boiling starches, moulding 
starches. 


IDEAL WRAPPING MACHINE CO., Middletown, N. Y. 
Products: wrapping machines. 
KOHNSTAM\M, H. & CO., Inc., 87 Park Place, New York, 
N.Y 


Products: food colors, flavoring extracts. 


LAMONT-CORLISS & CO., 60 Hudson St., New York, 
New York 


Products: chocolate products, 


JAMES B. LONG & CO., 818 N. Franklin St., Chicago, Ill. 

Products: imitation orange & lemon flavors, U. S. cer- 
tified food and vegetable colors. 

Lawrence Jorgensen, Dr. Carl F. Meibes, L. 
Yunkers. 

GEORGE LUEDERS & CO., 427-429 Washington St., 

New York, N. Y. 

Products: flavors. 

William Cammerer. 

LYNCH MANUFACTURING CORP., Defiance, O. 
Products: ““Wrap-O-Matic wrapping machines. 
Representatives: T. G. Werbe, chmn. of bd.; M,. H. 

Pendergast, vice-pres.; H. D. Marshall, sales mgr.; J. P. 
McCarthy, works mgr.; F. K, Zimmerman, treas.; J. L. 
Watts, sec. 

MAGNUS, MABEE & REYNARD, Inc., 16 Debrosses St., 

New York, N. Y. 
Products: essential oils, balsams, aromatic chemicals, 
basic perfumes, flavoring materials. 

MERCK & CO., Inc., Rahway, N. J. 

Products: vitamins, citric acids, chemicals, 

MONSANTO CHEMICAL CO., 1724 S. Second St., St. 

Louis, Mo. 
Products: vanillin. 
MERCKENS CHOCOLATE CO., Inc., 7th & Jersey Sts., 
Buffalo, N. Y. 
Products: chocolate coatings, liquors and cocoa powders, 
August Merckens, pres; Wm. Merckens, vice-pres.; 


Edward 
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Theodore Merckens, sec.; Gardner E. Beach, Pacific 
Coast mer. 
NATIONAL EQUIPMENT CO., 153 Crosby St., New 
York, N. Y. 
Products: confectionery and chocolate machinery. 
NATIONAL RIBBON CORP., 79 Madison Ave., New 
York, N. Y. 

Products: ribbons. 

Harry Veeder, Harry Hepman, Alfred Veeder, Meyer 
Shafer, Julius Berg, Eli Rosenfeld. 

OAKITE PRODUCTS, Inc., 36 Thames St., New York, 
N. Y. 

Products: cleaning, de-scaling materials. 

Technical service representatives located in all prin- 
cipal cities of the U, S. and Canada. 

PACKAGE MACHINERY CO., Springfield, Mass. 

Products: packaging machines. 

Roger L. Putnam, chrmn. of bd.; G. A, Mohlman, pres.; 
Tom Miller, vice-pres., E. Lovell Smith, vice-pres.; T. A. 
Mohlman, J. R. Tindal, A. B. Hull, Harold Mosedale, E. 
G. Westervelt, T, L. Jefferson, F. M. Taylor, M. N. Allen, 
Clement Robillard, V. Pepitone. 

PEERLESS COLOR LABORATORIES, Peerless Bldg.., 
Diamond Place, Rochester, N. Y. 

Products: certified pure food colors. 

C, F. Nicholson. 

PENICK & FORD, Ltd., Inc., 420 Lexington Ave., New 
York, N. Y. 

Products: corn syrup, starch. 

D. P. O'Connor, N. M. Kennedy, H. A, Horan, P. 
G. Wear. 

CHAS. PFIZER & CO., Inc., 81 Maiden Lane, New York, 
N. Y. 

Products: citric acid, tartaric acid, cream of tartar, 
sodium citrate. 

POLAK’S FRUTAL WORKS, 36-14 35th St., Long Is- 
land City, N. Y. 

Products: fruit flavors, imitation flavors, other natural 
flavors, essential oils, terpeneless oils. 

RIEGEL PAPER CORPORATION, 343 Madison Ave., 
New York, N. Y. 

Products: plain, waxed, laminated, coated glassines, 
waxed sulphite, plain and printed. 

Representatives: Detroit Wax Paper Co., River Rouge, 
Mich.; Dixie Wax Paper Co., Memphis, Tenn.; Waxed 
Paper Co., St. Louis and Kansas City, Mo.; Western 
Waxed Paper Co., Pacific Coast. 

ROSS & ROWE, Inc., 75 Varick St., New York, N. Y. 

Products: lecithin products. 

J. Edward Rowe, W. F. Schlesinger, J, E. 
P. Booker, O. M. Stout, W. K. Hilty. 

SAVAGE BROS. CO., 2638 Gladys Ave., Chicago, IN. 

Products: confectionery machinery, parts, maintenance. 

R. J. Savage, Sr.; R. E. Savage, W. P. Halpin, H. J. 
Linden, O. E. Segrin. 

F. R. SCHMITT & SON, 31-49 12th St., Long Island 
City, N. Y. 

Products: filling, weighing, wrapping, cartoning, label- 
ing machines. Also electronic devices. 

F. R. Schmitt, Capt. F. J. Schmitt (U. S, Army), J. 

A. Schmitt (U, S. Navy), D, Koblitz. 
SOY BEAN PRODUCTS CO., 210 N. Carpenter St., 
Chicago, Ill. 
Products: Soyco (whipping agent). 
SPEAS MANUFACTURING CO., 2400 
Kansas City, Mo. 

Products: apple pectin. 

A. E. STALEY MFG. CO., Decatur, III. 

Products: corn products. 

(Please turn to page 38) 


Lynch, J. 


Nicholson, 
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Cloverbloom Clarified Frozen Egg Whites 
INCREASE 10507 IN VOLUME WHEN WHIPPED 


Smoother, Whiter, Creamier, Finer-Textured 
Nougats and Creams. 


Cloverbloom Frozen Egg Whites are so fresh, so pure, so uni- 
form in strength that they increase 1050% when whipped! This 
means extra light creaminess for your candies! And every time. 
For Cloverbloom Egg Whites are handled under rigid controls. 

Breakfast fresh eggs are picked up daily from farms by 
Armour trucks—then rushed to nearby Armour Creameries 
and cooled for 48 hours to thoroughly firm them. Careful 
candling makes sure that only the finest quality eggs reach 
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the air-conditioned breaking rooms. Each step in the handling 
of Armour’s frozen eggs has been speeded up to maintain their 
breakfast freshness. Within one-half hour from the moment 
the eggs are broken, they are in the freezer! 


Finer Flavor For Your Candies, Too! 


The speed with which Armour’s Frozen Egg Whites are han- 
dled, plus Armour’s clarification process insures fresh, natural 
egg flavor for your candies. All shells or any other foreign 
matter is removed. For smoother texture, finer flavor, use Clover- 
bloom Frozen Whites. You can depend on them every time. 


i 
Cloverbloom 
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15 POUNOS NET 





Developed to eliminate the use of critical 
war materials, this new container is actually 
proving more convenient than the tin it re- 
places. As illustrated, each package contains 
two fifteen-pound cartons. This makes it pos- 
sible to defrost each of these units separately, 
as needed. Complete defrosting directions are 
printed on the outside of the container. You'll 
find this new package is easy to store... 
easy to use! 


CLOVERBLOOM 


e Whole Eggs. Sugared Yolks, Plain Yotks, Poultry, Butter, Eggs and Cheese 


Produced and distributed by Armour and Company, makers of famous Star meat products 
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CAST JELLIES 
JELLIES WITH FRUIT 
SLICES SLAB WORK 
GUM WORK PAN WORK 
CRYSTALLIZED AND 
CHOCOLATE-DIPPED JELLIES 
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THE PURE CONFECTIONERS 


VEGETABLE COLLOID 
MADE ENTIRELY FROM 
AMERICAN 


RAW MATERIALS —_ 


Banishes MATERIAL 


e SHORTAGE WORRIES 
- - Assures TOP-FLIGHT 





CANDY QUALITY 


Angermeier’s Veg-A-Loid has been thoroughly time tested on a wide variety of candy items. It is being used ex- 
tensively in America’s foremost candy factories. Because of its ease in working and the outstanding characteristics of 
taste and quality which it imparts, Veg-A-Loid’s popularity with candy manufacturers is now nation-wide. Veg-A-Loid 
is not a substitute but a new, moderately priced, permanent and superior jelly colloid. 


UNUSUAL PRODUCTION FEATURES OF VEG-A-LOID: 


1. Neo jamming or setting in depositors. 4. Ratio of sugar and glucose can be varied to extremes. 
2. Excessive amounts of acid can be added without inducing 5. Simple to handle, to cook; unbelievably fast drying. 
syneresis and setting time can be controlled. 6. Requires no hot rooms, no soaking; produces no foam; can- 


3. Veg-A-Loid jellies can carry 5% more water without any 


bleeding or sweating. 7. 


not scorch. 
A real time and labor saver. 


NO QUANTITY RESTRICTIONS 7 NO QUOTAS * PROMPT DELIVERIES 


Write us your requirements. Tell us your problems. Ask for Recipe M...and a sample for a trial batch. Our laboratory and 
Service Department are at your disposal. 


Go HK. dn eumeter veo. 


5 MANUFACTURING SPECIALISTS TO THE FOOD INDUSTRY 


& 


iP he , 
ft " 245 Seventh -hvenue, New York, N. Y. nf 
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STANDARD SYNTHETICS, Inc., 119 W. 25th St., New 
York, N. Y. 

Products: flavors & essential oils. 

Ed Sinclair, Chicago. 

WM. J. STANGE CO., 2536 W. Monroe St., Chicago, IIl. 

Products: certified food color. 

William B, Durling, pres.; Frank M. Hartigan, sec.- 
treas. 

GEORGE H. SWEETNAM, Inc., 282-286 Portland St., 
Cambridge, Mass. 

Products: candy mats, dipping papers, shredded papers, 
globular parchment, glassines, wax papers, embossed 
papers, chocolate dividers, boats and trays, layer boards, 
die-cut liners, partitions, protection papers. 

Lee H, Douglas, Philadelphia; P. W. Steinbecker, De- 
troit; J. A. Hughes, Los Angeles; A. K. Cockerell, Fort 
Worth; C. D. Vickers Co., Chicago; General Brokerage 
Co., New Orleans. 

R. C. TAFT CO., 429 W. Randolph St., Chicago, III. 

Products: ribbons, satin, messaline, tinsel, novelty rib- 
bons, ready-made bows, rosettes. 

M. Johnson, H. F. Hoffman. 


TAFFEL BROS.., Inc., 95 Madison Ave., New York, N. Y. 


Products: ribbons. 


UNION STANDARD EQUIPMENT CO., 318 Lafayette 
St., New York, N. Y. 


Products: used and new machinery, 


VACUUM CANDY MACHINERY CO., 15 Park Row, 
New York, N. Y. 
Products: Vacuum cooker, beater, etc. 
Claude Covert. 


W-E-R-RIBBON CORP., 440 Fourth Ave., New York, 
yf. 


Products: staples, novelty ribbons, ribbonzene, gauze, 
patriotic ribbons. 
A. A. Poll. 
Ira Kallins. 
WHITE-STOKES CO., 3615 Jasper Place, Chicago, Ill. 
Products: pectin, fondant cream, confectionery products. 
J. E. Stokes, E. R. Holmes, J. A. Brown, E, G. Buch- 
anan, H. McKenna, J. W. Laurence, A. Balassas, H. Con- 
ners. 
CHARLES W. WILLIAMS CO., Inc., 303 Lafayette St., 
New York, N Y 
Products: box covering papers, protective-coating 
papers 
George W. Hallahan. 


A “Double Double” 


William F. Heide, Henry Heide, Inc., chairman of the 
New York City, Red Cross War Fund Drive, confectionery 
division, and his committee have announced the complete 
success of their portion of the Red Cross drive. In 1942, 
$9,000 was raised. It was thought that $20,000 could be 
raised this year, but when the final tabulation was made 
recently, it was found that the committee had not only 
doubled last year’s quota-but had doubled the goal which 
had originally been set for this year’s goal. The total 
collection was a little over $40,000. Members of the 
committee in addition to Mr. Heide, were: Robert T. 
Getty — Rockwood & Co.; P. Margarell — P. Margarella 
Co.; A. H. Mader — American Chicle Co.; Herman L. 
Hoops — Hawley & Hoops; David Kessler — Phoenix 
Chocolate Co.; Philip F. Cohen — Holbrooke Candy Co.; 
Andrew B. Henning — Mells Mfg. Co.; George Fred- 
ericks — Loft’s Candy Co.; C. R. Adelson — Charles R. 
Adelson Co.; and Charles F. Haug — Mason Au & 
Magenheimer Mfg. Co. 
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This picture shows a number of items for the Army that are 


wrapped in protective Du Pont celloph The f “K" ration 

box is included in the above display. Ration “D” chocolate bars 

can be seen on the display board. They are the small oblong 
packages near the bottom of the board. 





Candy Legislation Is 
Dropped in California 


Recently pending legislation in California to remove 
the sales tax from candy and confectionery products, em- 
bodied in five different bills, has been dropped for the 
time being by the present session of that body. Senate 
Bill 8 would have exempted candy and confectionery 
products, along with a number of other foods, from the 
sales tax. The bill was presented but no action was taken 
on it. Senate Bill 103 was introduced to reduce the cur- 
rent retail sales tax of three percent to two and one-half 
percent. The tax reduction was passed but the reduction 
does not apply to confectionery goods. All in all, the 
whole group of bills are dead as far as this session of the 
legislation is concerned. Reduction of the sales tax will 
result in no appreciable benefits to either large or small 
retailers, 


Candy Buyer Joins Steven Statf 


Miss Cecelia Shultz has joined the staff of Steven Candy 
Kitchens, Inc., in Chicago, as buyer for the retail division. 
Miss Shultz was previously connected as candy buyer 
with the Allied Stores of Chicago. 


Profit-Sharing Plan Announced 


Announcement of the establishment of a profit-sharing, 
retirement-income plan and a pension plan for employes 
of the Curtiss Candy Co., has been made by Otto Schner- 
ing, president of the company. The pension plan provides 
a method for the payment of pensions to employes of the 
company upon reaching the normal retirement age of 65. 
It is founded upon contributions by the company figured 
on an actuarial basis. The profit-sharing, retirement- 
income plan provides for the sharing, with employes of 
the company, in the form of benefits in addition to those 
provided by the pension plan. It is based upon contribu- 
tions by the company to a profit sharing retirement in- 
come trust of a certain percentage of the company’s net 
earnings during each year. 
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GREETINGS 


to the conference of the 


NATIONAL CONFECTIONERS’ ASSOCIATION 


N EXTENDING our best wishes to the 

Industry and to those members attending 
the Chicago meeting, may we also take this 
oceasion to express our thanks to all our good 
friends in the confectionery field for their co- 
Operation with us during these unusual times. 
Their good will, patience and understanding is 


sincerely appreciated. 
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AMERICAN MAIZE-PRODUCTS COMPANY 
NEW YORK 
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Sales of Confectionery Products Up 


Sales of manufacturers of confectionery and competi- 
tive chocolate products, based on 220 reports, were 26 
percent higher in March, 1943, than in March 1942, 
according to an announcement released by J. C. Capt, 
director of the Census. The gain in sales for March this 
year compared with the preceding month amounted to 
14 percent, and for the first three months dollar volume 
was 20 percent over that of the corresponding period of 
1942. The quantity (based on pounds) of confectionery 
and competitive chocolate products sold by 122 manufac- 
turers was 13 percent more in March 1943 than in March 
of last year. The dollar sales of this group manufacturers 
on a year-to-year comparison increased 29 percent. The 
average price per pound was 21.6 cents in March this 
year; 18.9 cents, March 1942; and 21.1 cents February 
1943. 


Yanks Fight On Candy 


Ernie Pyle, World Telegram War Correspondent, in 
one of his recent dispatches from the front lines in Tu- 
nisia, declared that: “When our infantry went into action 
on a big push in Northern Tunisia each man got three 
bars of D-ration chocolate, enough to last one day. He took 
no other food. He took two canteens of water instead of 
the usual one. He carried no blankets. He left behind all 
extra clothes except his raincoat. In his pockets he might 
have a few toilet articles. Some men carried their money. 
Others gave it to friends to keep. In the days that followed 
they lived in a way that is inconceivable to us at home. 
They walked and fought all night without sleep. Next 
day they laid flat in foxholes or hid in fields of freshly 
green knee-high wheat. If they were in the fields they 
dared not even move enough to dig foxholes, for that 
would bring the German artillery. They couldn’t even 
rise for nature's calls. The German felt for them con- 
tinually with his artillery. The slow drag of those motion- 
less daylight hours was nearly unendurable. Lt. Mickey 
Miller of Morgantown, Ind., said that lifeless waiting in a 
wheat-field was almost the worst part of the whole battle.” 


We Want Candy Say Jailbirds 


Sixty-six tough guys turned up their noses at Los 
Angeles, California county jail meals recently because 
they couldn't have any more candy with their daily meals. 
As time passed and no candy man appeared (he had 
joined the Navy), two tanks of prisoners grew petulant. 
When breakfast arrived, the toughies threw it on the 
floor. The situation was explained to the candyless jail- 
birds, but supper consisting of beef stew and three slices 
of bread hit the jailhouse floor. “No candy, no eat” said 
one trusty. “They might get a little hungry before the 
war is over,” said the jailer, Captain Fitzgerald; “We 
can’t get a full crew to operate the jail let alone sell 
candy.” 


Black Market Meeting 


The Office of Price Administration held a meeting in 
the Stratford Hotel, Philadelphia, Tuesday, May 4, in an 
effort to gain the cooperation of confectioners in stamp- 
ing out the black market in candy in Philadelphia. 
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“E” Award to Life Savers 


Because a considerable proportion of the output of 
“Life Savers” has been supplied for many months to the 
armed forces as a part of the Overseas Front Line Field 
Ration, with the company increasing production 2% 
times in a short period, the Life Savers Corporation has 
been awarded the Army-Navy “E,” Oscar T. Kappes, 
president, announced recently. 


Estimate Stanton Estate at $375,000 


The will of Edgar Stanton, treasurer of Mrs. Snyder's 
Home Made Candies, disposing of an estate estimated at 
$375,000, was filed recently in the Probate court of Judge 
John F. O'Connell in Chicago. Mr. Stanton, who died 
April 13, 1943, at the age of 59 years, was president of 
Stanton & Co., grocers, where the first Mrs. Snyder candy 
counter was established. 


Sugar Saving Film Barred in Cuba 


The Motion Picture Reviewing Board, Havana, Cuba, 
ordered the suspension of a film considered propaganda 
against sugar. The short in question, made in Hollywood, 
suggests less sugar consumption. Cuba has protested 
against a propaganda program which they allege is being 
carried on in the United States against sugar as a food. 


Alaskans Like Candy 


Sometime ago, an official of a plumbing supply house 
in Tacoma, Washington, ordered four pounds of Almond 
Roca from the Brown & Haley Co., Tacoma, which was 
sent to one of the plumbing firm’s accounts in Juneau, 
Alaska. Part of the response made as a result of this gift 
was as follows. “We received your very splendid gift of 
Almond Roca. The quantity you sent almost took our 
breath away—four whole pounds. We are used to getting 
candy in smaller quantities. This will last us a long 
time. We “snuck” it away in a drawer and we will have 
a few pieces a day, only, as a treat. If we put it out on 
the desk our boys would “mow it down” in one afternoon. 
Most of the candy we get in Juneau is hard to eat as the 
coconut tastes like soap and the nuts are so strong they 
make your mouth sore.” 


National Candy Co. Quarter Report 


The National Candy Co., St. Louis, Mo., quarter ended 
March 31. Net income, including subsidiary, $303,682. 
or $1.40 a common share, compared with $370,991 or 
$1.74 a common share in the same period a year ago. 


“E” to Cracker Jack Co. 


For its outstanding achievement in the packaging of 
various types of field and emergency rations for the 
armed forces, the men and women of The Cracker Jack 
Company were awarded the Army-Navy “E” award May 
6. The organization, known for its products, Cracker 
Jack, Campfire and Angelus marshmallows, was one of 
the first after Pearl Harbor to convert a large part of its 
facilities to Army-Navy food packaging use. Packing of 
“B” and “C” field rations, and the various emergency 
rations, is now being done 24 hours a day at The Cracker 
Jack plant, which also packs powdered eggs for Lend- 
Lease use. 
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CANDY MAKERS WELCOME 
SCIENTIFIC RESEARCH 


ct, Now As Never Before 


ONFRONTED by the necessity of doing without many 
basic ingredients they have been accustomed to use, 
Candy Makers are turning to substitutes. They are ac- 
cepting wartime restrictions to speed Victory, but are 
looking to Laboratory Research to bridge the emergency. 
New types of candy will be invented and be marketed. 
| New formulas will be discovered, tested, and approved, 
\. say all. 
= This is the Spirit that Wins Wars and keeps the Flags 
of Business Flying. You are invited to use White-Stokes 
Laboratory Service in solving problems of this character. 
Confidence in the fact-finding resources and experience 
of this organization is inspired by Thirty-SSeven Years of 
consistent helpfulness to the Trade. Our Service Repre- 
sentative will call on request. Simply address 


WHITE-STOKES COMPANY, Inc. 
3615-23 Jasper Place, Chicago, Illinois 
Branches: Brooklyn, N. Y. Los Angeles, Calif. 














2uery U4 Before Ondering 


Increasing restrictions on ingredients due to basic materials 
being diverted to Government needs, make it impossible at 
present for us to fill orders on many Pure Food items. We ask 
your patience, and request that you query us before 
ordering. Also to prove your faith in ultimate and 
speedy Victory of our armed forces by buying more 


War Bonds. 
White-Stohes Co., Inc. 
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NEWS OF TEs SUPPLY FNELD 


EQUIPMENT - MATERIALS - MARKET 


INFORMATION - FIRMS - PERSONALS 





Medal to Dr. Prescott 


At its April 20 meeting, the Chicago Section, Institute 
of Food Technologists, announced the award of its 
Nicholas Appert Medal to Dr. Samuel C. Prescott, Emer- 
itus Dean of Science, Massachusetts Institute of Tech- 
nology. 


Rockwood Elects Officers 


J. H. Daugherty and Harris A. Hamlin have been 
named Vice-Presidents and Howard J. Cameron, secretary 
and treasurer of Rockwood & Co., Brooklyn. 





Monsanto Declares Dividend 


The board of directors of Monsonto Chemical Com- 
pany have declared a quarterly dividend of 50 cents per 
share on the company’s common stock, payable June 1, 
to shareholders of record at close of business May 10. 


Chocolate Spraying 
Eastern Representative 

John Scheffman, who is well- 
known in the New York area 
through his representation of 
several supply trade firms, has 
been appointed to represent the 
Chocolate Spraying Co., in the 
East. 





Standard Synthetics Add Staff Member 


Standard Synthetics, Inc., have recently added Mr. 
Marcel Gunder to their New York City area sales force. 
Mr. Gunder will contact perfume manufacturers, confec- 
tioners, dealers and all persons interested in the sale of 
raw materials for perfumery and confectionery. He is at 
present collaborating with Mr. Philip Slapin of the 
Synthetics staff. 


Lithographers War-Problems Conference 


Designed to increase and syncronize the industry’s pro- 
duction closer to the nation’s war effort, the Lithographers 
National Association held a War-Problems Conference, at 
the Edgewater Beach Hotel, Chicago, May 10 to 12, in- 
clusive. The war-panel conférence was addressed by gov- 
ernment officials and prominent executives of industry. 
During the three-day discussions, problems affecting the 
nation’s war program were considered. The agenda of 
the conference called for consideration of the manpower 
problem, furtherance of cooperation rendered the Army 
Map Service, Selective service, OPA ration banking, 48 
hour work week, training of women in the lithographic 
industry, and problems pertaining to the procurement of 
essential materials and supplies and post-war readjust- 
ments. 
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Vitamin B, Price Cut 


Merck & Co., Rahway, N. J., has announced a further 
reduction of five cents per gram in the price of Thiamine 
Hydrochloride, U.S.P. Merck (Vitamin B,; Vitamin 
B, Hydrochloride). Prices now until further notice, they 
state, are $320 for a one kilo fiber drum, and 35c per 
gram. 


Hershey Profit Announced 


Hershey Chocolate Corporation, Hershey, Pa., had a 
profit of $1,372,248, or $1.54 a share, in the quarter end- 
ed with March, against $1,661,910 or $1.96 a share, in 
the 1942 first quarter. The company’s tax bill was 
$1,742,940, compared with $1,447,941. 


Open New Industrial 
Field; Scientific Relations 


larence Francis, president of General Foods Corp., 

recently announced the creation of a new corporate 
post, in the assignment of Lewis W. Waters, formerly 
vice president in charge of research and development, to 
serve as vice president in charge of scientific relations. 

“In taking this step.” Mr. Francis said, “I believe our 
company is pioneering in a new field of industry—scien- 
tific relations, so far as the food industry is concerned. It 
is practical recognition of the increasing importance of a 
scientific approach to the basic problems of nutrition, as 
differentiated from commercial research activities.” 

Thomas M. Rector, manager of the company’s Central 
Laboratories at Hoboken, N. J., takes over Mr. Waters’ 
former duties and responsibilities with the title of man- 
ager of research and development. 

Mr. Rector was a chemist with the Institute of Indus- 
trial Research. and chief chemist of Franklin Baker Co. 
until 1927, when he became General Foods Chemical 
engineer. He was made director of engineering re- 
search in 1932. In that post he developed many new 
methods now widely used in food preservation and pro- 
cessing. In 1939 he was made manager of the Central 
Laboratories. He served in the last war as an officer in 
the Chemical Warfare Service. 

Mr. Rector is the author of a volume, “Scientific Preser- 
vation of Food.” It is used as a reference book by food 
experts. It was through his efforts that the cashew nut 
and cashew oil—the latter an important war item today 
—were introduced into this country. He has contributed 
articles to many scientific publications. 

Mr. Waters has an extensive scientific background in 
the food industry. A former chemistry instructor at 
Massachusetts Institute of Technology, he was a du Pont 
research chemist, a research chemist with Campbell Soup 
Co., and director of United Fruit’s tropical laboratory. 

In 1920 he joined the General Foods group when he 
became research manager of Minute Tapioca Co. He 
has been a lecturer at New York University; is a consult- 
ant of WPB’s scientific committee; and is a member of 
various scientific societies. 
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There is only one answer to the widespread demand for 
Key Brand Oil of Orange: top quality, uniformly fine 
flavor, genuine economy! And these same standards of 
excellence apply with equal force to our newest addition 
—Key Brand Oil of Grapefruit—Cold Pressed now 


available and inviting your trial and inspection. 


Write for Samples today 


Key Brand Oil of Orange—Cold Pressed U. S. P. 
Key Brand Oil of Grapefruit—Cold Pressed 


Manufacturers of Essential Oils, Aromatic Chemical and Flavors 





Branches in Principal Cities 
@ .BOSTON @ PHILADELPHIA e@ ST. LOUIS e CHICAGO e NEW 
ORLEANS @ SAN FRANCISCO @ PORTLAND e@ LOS ANGELES e 
DENVER @ SANDUSKY @ MONTREAL e TORONTO 
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FINE EXTRACTS 


OVER ONE-THIRD 
OF A CENTURY 


The reputation we enjoy on our extracts is the result 
of years of scientific research combined with practical 
flavor problems from the confectioner’s angle. We 


solicit a trial order for the following “best sellers.” 


Pure Vanilla Extract 

Tri-Van Vanilla Conc. (Imitation) 
True Fruit Rasp. Extract 

True Fruit Strawberry Extract 
True Fruit Cherry Extract 

Pure Maple Concentrate 

No. 8 Maple Flavor (Imitation) 
Roman Punch Extract (Rum Flavor) 


Lemon Emulsion 


Orange Emulsion 





BLANKE-BAER 
EXTRACT & PRESERVING COMPANY 


3224 S. KINGSHIGHWAY SAINT LOUIS, MO. 
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Sanib Corporation Election 


Sanib Corporation of New York City and Puerto 
Cortes, Honduras, announces that at its annual meeting, 
just held, the following officers were elected: Robert M. 
Davidson, president; vice-presidents—Rino Brichetti, 
General Manager in Honduras; Maurice P. Davidson: and 
Dr. Gonsalo Carias. Consul General of Honduras in New 
York: William D. Bleier, secretary; and Harvey T. Mann, 
treasurer. 


Pectin Industry Meeting 

The pectin industry expects 1943 production to be 
adequate for civilian as well as military and Lend-Lease 
requirements, the War Food Administration said recently. 
The situation was discussed at a recent meeting of the 
Food Distribution Administration’s Pectin Industry Food 
Advisory Committee. It was pointed out that the produc- 
tion of pectin this year will be the equivalent of approxi- 
mately 6 million pounds of the powdered product—nearly 
twice the normal output. Government requirements 
will be a little less than half that amount. The 1943 
outlook encourages home jelly and jam makers, as a sub- 
stantial quantity of pectin is used for that purpose. Pectin 
is also used by the confection, baking. and food dehydra- 
tion industries and in certain medicines. It is obtained 
from apple and citrus peel left as by-products of fruit 
juice and vinegar production. Members of the committee 
are: H. W. Hall, Exchange Lemon Products Co., Corona, 
Calif.; L. K. Harper, Universal Colloid Co., New York, 
N. Y.; H. T. Lee, Mutual Citrus Products Co., Inc.. Ana- 
heim, California; Hugo G. Leesch, General Foods Corp.., 
New York, N. ¥.; Wm. A. Rooker, National Fruit Prod- 
ucts Co., Inc., Winchester, Va.; B. C. Skinner, Citrus Con- 
centrates, Inc., Dunedin, Fla.; and V. E. Speas. Speas 
Company, Kansas City, Mo. R. C. Evans of the Fruit 
and Vegetable Branch of the Food Distribution Adminis- 
tration was the Govrenment chairman. 


Molasses Control to WFA 


Restrictions on deliveries and usage of edible molasses 
will be handled by the War Food Administration under 
an order issued recently transferring control of the prod- 
uct to that agency from the WPB. Deliveries of edible 
molasses from primary sources, such as cane sugar re- 
finers, the raw sugar mills of Louisiana, and the syrup 
mills of the South, will continue to be limited to persons 
engaged in blending, or packaging of this product, and to 
certain food manufacturers who used edible molasses, 
during the year ended June 30, 1941, unless special 
authorization is granted by the Director of Food Distribu- 
tion. Distributors who purchase for resale are not re- 
stricted in their operations. 


Temporary Sugar Increase Allowed 


Temporary increases in allotments of sugar will be 
allowed manufacturers who sell their products in two 
military maneuver areas located in Tennessee, Texas, and 
Louisiana, the OPA announces. Any industrial user of 
sugar who, during January and February, delivered to 
the designated areas, 25 percent or more in dollar value, 
of the foods he sold, is eligible for a temporary increase 
in his allotment, provided he maintains his previous de- 
liveries in this territory, and in addition, delivers in these 
areas all he produces with his increased allotment. 
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The Chocolate bar now goes with the armed forces as 


Type D Army Emergency Ration for use under extreme 
field conditions. 


We are operating under Food Distribution Order No. 25 
which strictly limits the use of Cocoa Beans, resulting in 
a curtailment of our output. 


- _ A cordial invitation is 
Under these conditions demand for Peter’s and Runkel’s extended to you to visit 


Chocolate Coatings far exceeds the supply. We are doing us during the N.C.A. and 
A.R.C. War Conferences 


: : at the Palmer House and 
his proportionate share of our output. Hotel Shermanin Chicago. 


everything to make sure that each Coating customer gets 


LAMONT, CORLISS & COMPANY 


New York . . . Chicago 
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Vhttth or rHese 


PROFIT-PRODUCERS 
DO YOU NEED.... 


7 7 


COCOANU 


CXC Cocoanut Flavor is the answer to 
the cocoanut shortage. Use it to replace 
cocoanut in all candies. Reduce the 
amount of cocoanut you have been using 
by blending part CXC Cocoanut. Cost- 
to-flavor?..... 14c per hundred pounds. 


CINNAMON 


CXC Cinnamon Flavor replaces costly 
and hard-to-get Oil of Cassia and Pow- 
dered Cinnamon. A real match... use 
it straight or blend it. Will do an 
excellent flavor-job for only 9¥2c per 
hundred pounds. 


VANILLA 


Here’s the candy makers’ all-purpose 
vanilla. Cavan is delicious in caramels, 
marshmallows, cream centers, fudges, 
bonbons, etc. Highly concentrated. Will 
not cook out. Will not color. Costs only 
9c to flavor one hundred pounds. 


MAPLE 


Vogue Maple is a pure flavor fortified 
with delicious aromatics for flavor-power. 
Has no harsh, lingering after-taste. Will 
stand up under most severe conditions. 
Costs only 11¥%c per hundred pounds 
to use. 





foote ; Jenks 


JACKSON MICHIGAN 


Flavor Specialists since 1884 


BUY WAR BONDS 








Dairy Manufacturers to Meet 


Efficient plant operation in the face of machinery and 
labor shortages will be a headliner, along with the matter 
of meeting government regulations, at the University of 
Illinois dairy manufacturers conference on June 8-10. 


New Corrugated Package 


A new-style, corrugated package that lends itself nicely 
to the promotion of the product has been developed by 
the package laboratory of the Hinde & Dauch Paper Co., 
Sandusky, O. The package was developed for the pre- 
sentation of cookies and consists of an inner tray and sep- 
arate outer box. The tray, quickly set up by stapling, has 
a glassine inner liner which eliminates the need for wax 
paper and speeds packing. The outer box has extra-long 
flaps which fold over side flaps and the end of the tray, 
and tuck in for quick, easy sealing previous to shipment. 
An eye-catching design makes the package effective for 
counter or shelf display. The tricky, addressing space 
makes it easy to prepare for shipment to men in the 
armed forces. 


Carrier Releases Catalog 


A new, condensed catalog listing equipment for tem- 
perature and humidity control, refrigeration, heating and 
ventilating has just been issued by the Carrier Corpora- 
tion, Syracuse, N. Y. Over 105 uses of this equipment 
are listed as they apply to war production and their pos- 
sible application to post-war construction. 


Corn Products Scarce 

Problems arising from the reduction of corn supplies 
in the hands of processors were considered recently at a 
meeting of the Corn Products Refining Committee of the 
War Food Administration. The corn products industry, 
which has been producing corn syrup, starch, sugar and 
oil at capacity since June 1941, requires about 2,500,000 
bushels of corn a week. Because of scarcity of cash corn 
which began early last February, the industry on April 
1, 1943, had on hand only enough corn to last at the 
capacity rate for about three weeks. One point of discus- 
sion, was the probable effect which the final adjustment 
for the current year in the price ceiling on corn—$1.07 a 
bushel—would have on the marketing of corn. This ceil- 
ing went into effect on April 14. 


Fire Threatens Standard Synthetics 


A serious fire on the floor above the Standard Syn- 
thetics, Inc., caused damage indirectly to the stocks of the 
company when water from the sprinklers and the fire- 
men’s hose drained down and poured into stocks of perish- 
able material such as vanillin, coumarin, and heliotro- 
pine, etc., packed in cartons. Labels were washed off 
bottles containing Essential Oils and Synthetics and, in 
general, made a great deal of inconvenience and loss. 


“Hank” Goldberg Joins Florasynth 


Florasynth Laboratories, Inc., announce the addition 
to their research staff of “Hank” Goldberg, who will de- 
vote much of his time to the study of technical problems 
relating to customers’ production requirements. In this, 
and in many other respects of a technical nature, the ad- 
dition of Mr. Goldberg to their staff, now enables Flor- 
asynth to offer an intensified research service to the trade 
in the midwestern area. 
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FOR 
Caramels, Fudges, Toffees, Suckers, 
Cream Centers, Uncooked Fudge, 
‘Butter Creams, Cream Nougat, 
Butter Crisp, Butterscotch, 
Chocolate Nut Caramels, Cast 
Kisses, Chews 


Handrolls 


Caramels, 


"© wypeysiny 


BASIC 


919 N. MICHIGAN AVENUE 


INDUSTRIES, 


(Hydensity Sweetened Cream) 


O OUR customers all over the country 

we express sincere appreciation for the 
business we have received. It is our hope 
that we will be able to continue to supply 
your requirements in spite of shipping 
restrictions, the labor situation and supply 
problems. 


We are making a supreme effort to meet 
your requirements on HYFAT. 


INC 
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Scientists Create Jobs 


Regardless of all the talk by theorists and politicians 
about post-war society, it will still be up to the chemist, 
physicist and the engineer to supply the new things which 
will be needed to solve one of the most probable and 
serious problems after the war—that of creating jobs for 
our fighting men as they return from war, Dr. Charles 
Allen Thomas of Dayton, O., director of research of Mon- 
santo Chemical Company, said before the American 
Chemical Society's annual meeting recently. The chemist 
must begin now, not after the war, to supply the new 
things which will create jobs for our returning men, he 
said. 


Essential Oils Discussed 


Dr. Ernest Guenther, Chief Research Chemist of 
Fritzsche Brothers, Inc., was one of the —* ipal speakers 
at the recent annual convention of the National Farm 
Chemurgic Council held in Chicago. He discussed essen- 
tial oil production throughout the world in relation to 
conditions as they exist today in this war-restricted field. 


“Waxy Maize” Planted 

As part of its intensive research to develop a suitable. 
domestic-grown replacement for tapioca, National Starch 
Products, Inc., has entered into a program for planting. 
growing, and harvesting of “waxy maize,” according to 
a statement by the vice-president of the company. “Waxy- 
maize” is a new type of starch-bearing plant. the kernels 
of which have a wax-like appearance, although they 
actually contain no wax. It is believed that the starch, 
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together with the dextrines and other modifications 
to be made from it, will be of particular interest to the 
food, textile, paper, and adhesive industries. The pro- 
gram is being carried out in collaboration with the Agron- 
omy Department of the University of Nebraska. 


U. S. Produces Citrus Oils 


As a result of the war, the oil cells in the rinds of 
citrus fruits that formerly went to waste are now giving 
up their contents to supply all the lemon and orange oils 
that flavor U. S. foods, beverages. and medicines. ac- 
cording to the U. S. Department of Agriculture. Until 
1939, Italy supplied the U. S. with quantities of these 
oils, but the country is now self-sufficient in citrus oil and 
is even supplying its allies. 


“Let Lollypop Sticks Break” 


Federal Judge F. Ryan Duffy ruled in effect recently 
that it is a good idea if lollypop sticks break easily as a 
falling child won’t hurt himself if he is carrying one of 
the confections in his mouth. The ruling made when the 
Judge dismissed a suit for $25,000 against the Racine 
Confectioners’ Machinery Co., and a counter-claim for 
$250,000 which the Racine Co. filed against the plaintiff, 
the Berst, Forester & Dixfield Co. of New York. The New 
York firm charged the Racine firm with making machines 
which broke too many sticks during the notching pro- 
cess and the Racine firm denied the charges but brought 
counter-claims of monopolization by the New York firm. 
Judge Duffy said that the sticks were designed to break 
easily as protection to children. 
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ENS UN DUSTRY’S CANDY CLDNIC 


HELD 


MONTHLY BY THE MANUFACTURING CONFECTIONER 


The Candy Clinic is conducted by one of the most experienced superintendents in the candy 
industry. Some samples represent a bona-fide purchase in the retail market. Other samples 
have been submitted by manufacturers desiring this impartial criticism of their candies, thus avail- 
ing themselves of this valuable service to our subscribers. Any one of these samples may be yours. 
This series of frank criticisms on well-known branded candies, together with the practical “pre- 
scriptions” of our clinical expert. are exclusive features of THE MANUFACTURING CONFECTIONER. 


ysorted Small Pieces and Pachages 


CODE 4EE43 
Assorted Chocolates—1 lb.—$1.25 


(Purchased in San Francisco, Cal.) 

Appearance of Package: Good 

Box: Extention type, heart shape val! 
entine box. Gold seal in center, cel 
lulose wrapper, chip board carton 

Appearance of Box on Opening: Bai 
See Remarks. 

Number of Pieces: 26—11 light ch« 
late, 15 dark chocolate coated 


Coatings: Light & dark: Good 
Colors: Good 
Gloss: Good. 

Strings: Fair 
Taste: Fair 
Light Coated Centers: 
Caramel: Good 
Pink Jelly: Fair 
Vanilla Cream: Fair 
Cream: Could not identify flavor 
Maple Cream: poor flavor 
Raisin Clusters: (:00d 
Dark Coated Centers: 
Maple Cream: I’oor flavor. 
Vanilla Cream: Fair 
Yellow Cream: No flavor 
Pink Cream: Could not identify fla- 
vor 
Raisin Clusters: (ioodd 
Caramel: Fair 
Grape Jelly: Fair 
Fruit paste: Had a very bad taste, 
could not eat it 

Assortment: Too small. 

Remarks: The Clinic thinks there is 
something wrong about this package 
either the wrong candy was packed 
in the heart shaped box or the heart 
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CLINIC CHATTER 


QO: of the most outstanding things 
that we noticed about the samples 
analysed this month is that a number 
of so-called “new bars” have made their 
appearance on the market. Some of these 
bars are anything but new; also, they 
are of poor quality, both in center and 
coating. A number of these bars are 
dipped in a dark coating of the cheapest 
kind. We wonder what these coatings 
are made from. Most of these “new 
hars” are smaller, from 1 to 1% oss. In 
makina a bar of this size, the manufac- 
turer can use a good quality chocolate 
and realize a good profit 

lie all know that the consumer is 
hungary for candy, but some manufac 
turers think that this is qoina to go on 
forever. This is the opportune time for 
the manufacturer to put out a small bar 
of good quality and build up a business 
that will last after the war: it will not 
be necessary to go back to the larae 
bars of 3 or 4 os. because the consume) 
will be sold on the small bar tf it is ef 
good quality 


Licorice candies have “come back” in 
a lig way. The market is full of all 
kinds of licorice candies. We find that 
most all of these licorice pieces are wel 


made but some lack a qood licorice taste 


It you are going to, or are, putting out 


shaped box was sold at the wrong 
price. The candy was in the 3% 
to 49¢ the pound class. We have 
examined chocolates at 39c_ the 
pound that were superior to these 
chocolates at $1.25 the pound 

Most of the flavors were rank. The 
coatings were very cheap. Ingredi 


a licorice piece, use true licorice for 
flavor. It ts far better than anise. Some 
years ago, licorice pieces were popular 
but manufacturers started to use anise 
and some didn't use any flavor, only 
charcoal or lamp black for color. As we 
all know, licorice candy almost disap 
peared from the market outside of a fez 
penny pieces. 

One pound boxcs of assorted choco 
lates are getting very scarce. Most re 
tailers will tell you that they can not 
det half enough of boxed chocolates 
Here again, some of the manufacturers 
are putting out 39¢ and 49c¢ chocolates 
in dollar boxes because the consumer 
will buy anything that looks like choco 
lates. Coatings have been changed, cen 
ters are cheaper, assortments are smalle) 
and quality is gone. This is the oppor 
tune time for the manufacturer to build 
up good will that will last after the war, 
if he puts out quality candies; that is th 
manufacturer who ts going to live and 
do business at the old stand 


Hee all can remember what happened 
after the last war. The market was 
cluttered with candy—at the buyer's pric: 
and a large number of manufacturers 


who had made a “clean up” during th 


war are out of business, but the manu- 
facturer who had kept up his qualit 
mid prices ts still in business. 


ent contents had printed that nuts 
were in the box but we could not 
find any nuts 
Chere were several broken pieces 
when box was opened. Heart is entirely 
too large for a pound of chocolates 


of this size. 
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The Original! 


LATINI CHOCOLATE DECORATOR 


Stringing, roughing and decorating of machine- 
coated chocolates has been made a routine pro- 
duction job with the LATIN] DECORATOR. 
Plants which received delivery on their orders 
before the war halted production are now reaping 
the benefits from its direct contribution to 


manpower conservation. 





Victory First 


For the duration, all of our equip- 


For Your Protection 


" . lth b lai d the LATINI 
ment and effort is being engaged for DECORATOR. iefhnane upon encther 
vital war work. However. we can sell Goemseting mochine. 


P 7 ; : The U. S. Patent Office has allowed 
you a Decorator if you have high claims protecting the LATINI DEC- 


> ; " ; ORATOR, but pending allowance of 
enough priority rating. further claims, actual issuance of the 
patent has been withheld. 


CHOCOLATE SPRAYING COMPANY 


2027 W. Grand Ave. CHICAGO, ILLINOIS 


» 2 — A 


y < YNIFORMITY 
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& oo Confectioners Starches , = * 


Confectioners Crystal Three Star Corn Syrup 


Cerelose, pure DEXTROSE sugar 
A 


SERVICE 


i 5 


CORN PRODUCTS SALES COMPANY +: 17 BATTERY PLACE, N.Y. C. 
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Energy 
Food 


for our 


Fighting Boys 





Yes, Candy is fighting food because 
it delivers energy and nourishment. 
But it is flavor that is essential in 
making candy so appetizing and di- 
gestible. Producing better flavors 
for confectioners has been the 
cheerful job of George Lueders & 
Company for fifty-seven years. 


Take for example — 


@ Lueder’s Non-Alcoholic 
Concentrated Imitation 


Flavors 
Banana Raspberry 
Cherry Strawberry 
Pineapple Wild Cherry 


These flavors are oil soluble and 
well suited for hard candy. 100 
Hard require 2% 
oz. 100 pounds Fondant 


pounds Candy 


require 
1% oz. 


Established 1885 
George 


& Co. 
427-29 Washington Street 
New York 
CHICAGO SAN FRANCISCO 
510 N. Dearborn Street 56 Main Street 
MONTREAL, CANADA, 36! Place Royale 
Repr. in Philadelphia and St. Louis 











Ribbons 
dress up your 





For 
QUALITY and ECONOMY 
We recommend our Welded-Edge Ribbons 
All Widths and Colors 


Immediate Deliveries 
Samples and quotations upon request. 


—Mational i 
} alk! 


CORPORATION ~ 








79 MADISON AVE., NEW YORK CITY 
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CODE 4FF43 


Licorice and Fruit Jellies—1 lb. 
—30c 
(Purchased in a candy shop, New 
York, N. Y.) 

Appearance of Package: Good. 

Box: One layer type, white printed in 
blue, brown paper wrapper. 

Appearance of Box on Opening: Good. 

Spiced Opera Gum Drops: Good. 

Spiced Gum Strings: Good. 

Remarks: The best box of strings and 
operas that the Clinic has examined 
this year. Neatly packed and good 
eating. 


CODE 4GG43 
Licorice Assortment—1 lb.—75c 


(Purchased in Union City, N. J.) 

Appearance of Package: Good. 

Box: One layer type, embossed white 
glazed paper, printed in black, glas- 
sine wrapper. 

Appearance of Box on Opening: Good. 

Panned White & Black Licorice Pieces: 
Good. 

Licorice Carmels, 
pers: Good. 
Licorice Squares: Good. 

Licorice Buttons: Good. 

Panned Licorice Jellies: Good. 

Crystallized Cream Daisies: Good. 

Assortment: Good. 

Remarks: The best Licorice assort- 
ment of this kind that the Clinic has 
examined this year. Neatly packed. 
A trifle high priced at 75c the pound. 


CODE 4DD43 
Assorted Chocolates—1 Ilb.—74c 


(Purchased in a candy shop, New 
York, N. Y.) 

Appearance of Package: Good for a 
retail package. 

Box: Two layer, slip cover, bottom 
dark brown, cover light brown print- 
ed in dark brown, gray paper wrap- 
per tied with yellow twine. 

Appearance of Package on Opening: 
Fair—See Remarks. 

Coating: Dark. 

Color: Good. 
Gloss: Good. 
Strings: Good. 
Taste: Good. 

Number of Pieces: 61. 


Cellulose Wrap- 





Centers: 
Peanut Clusters: Good. 
Raisin Clusters: Good. 
Cashew Clusters: Good. 
Orange Peel: Good. 
Nut Brittle: Good. 
Prunes: Good. 
14 dipped coconut paste: Good. 
Almond Paste Roll: Good. 
Chocolate Paste Rolled 

coconut: Good. 

Chocolate Paste Pecan top: Good. 
Cherry Cream: Good. 
Mint Jelly: Good. 
Fig: Good 
Vanilla Coconut Paste: Good 
Vanilla Caramel: Good. 
Red Jelly: Could not identify flavor. 
Lemon Cream: Good. 
Brazil: Good. 
Nut Nougat: Good. 
Fruit Paste: Good. 
Vanilla Coconut Paste: Good. 

Assortment: Good. 

Remarks: This is the best box of cho- 
colates, at this price, that the Clinic 
has examined this year. The box 
was too large, dividers are needed 
to hold the pieces in place. The candy 
was scratched and 
broken. 


in green 


some pieces 


CODE 5A43 
Assorted Chocolates—1 Ib—65c 


(Purchased in a drug store, 
Chicago, III.) 

Bar: Slip cover type, two layers, red 
printed in gold. Tied with red grass 
ribbon. 

Appearance of Box on Opening: Good. 

Number of Pieces: Milk chocolate 
pieces 4, dark coated 15, 1 half 
dipped fruit paste, + cellulose wrap- 
ped pieces, 6 bonbons. 

Coatings: Dark and Light. 
Colors: Good. 

Gloss: Fair. 
Strings: Fair 
Taste: Good, 

Centers: Milk Chocolate 
Orange Creams: Cream: 
Flavor had an off taste. 
Chocolate Nougat: Good. 
Maple Creams: Good. 

Centers: Dark Coated. 
Brazil Nut: Good. 

Peanut Clusters: Good. 
Chocolate Caramel: Good. 


Good. 


=Leeithin-= 


Patent | ,781,672 is now void and the use of Lechithin 
in Chocolate is without any Patent restrictions. 


Our price and quality are right. 


J. C. Ferguson Mfg. Works, Inc. 


130-140 Ernest Street 
Providence, R.1., U.S.A. 
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Maple Cream: Good. 

Pineapple: Good. 

Peacon Top Coconut Bonbon: Good. 
Cream Bonbon: Lacked flavor. 
Maple Caramel Bonbon: Good. 
Cream Bonbon: Lacked flavor. 
Jelly Bonbon: Lacked flavor. 

Pink Cream Bonbon: Lacked flavor. 
Vanilla Nut Cream: Good. 

Orange Peel: Good. 

Vanilla Taffy: Good. 

Vanilla Caramel: Good. 

Chocolate Cream: Good. 

Vanilla Pecan top Cream: Good. 
Nut Blossom: Good. 

14 Dipped Fruit Paste: Good. 

Nut Fruit Paste, Celluslose Wrap- 
ped: Good. 

Chocolate Caramels, Cellulose Wrap- 
ped: Good. 

Assortment: Good. 

Remarks: The best box of its kind 
that the Clinic has examined this 
year at 65c the pound, Candy is well 
made and good eating. Suggest a 
cellulose or glassine wrapper be used 
as box had finger marks on it. 


CODE 5B43 

Assorted Chocolates—1 lb.—39c 

(Purchased in a chain department 
store, Chicago, III.) 

Appearance of Package Good for this 
priced candy. 

Box: Full telescope two layers, white 
printed in blue and black cellulose 
wrapper. 
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Milwaukee 


Appearance of Box on Opening: Fair 

Number of Pieces: 33. 

Coating: Light. 
Color: Good. 
Gloss: Fair. 
Strings: None, “Rough” dipping 
Taste: Very cheap. 

Centers: 
Vanilla Creams: Fair. 
Lemon Creams: Fair. 
Pink Cream: Could not identify 
flavor. 
Chocolate Cream: Very little flavor. 
Orange Cream: Had a rancid taste. 
Vanilla Nougat: Fair. 
Vanilla Caramel: Fair. 

Assortment: [’oor, all creams except- 
ing four pieces, 

Remarks: Chocolates are not up to 
standard of other 39c a pound choco- 
lates. Cream was short; flavors, some 
rancid, others could hardly be tasted. 
Coating had a very cheap taste and 
pieces were carelessly dipped. 


CODE 5C43 
Assorted Chocolates—No Creams 
—1 lb. 65c 
(Purchased in a department store, 
Chicago, III.) 
Appearance of Package: Good. 
Box: Extension two layer type, red 
embossed in gold, tied with red and 





Fine, 


Chocolate . 
Coatings - 


Since 1894 x 


CHOCOLATE COMPANY 


Wisconsin 





black rayon cord and tassels, cellu 
lose wrapper 

Appearance of Box on Opening: Good 

Number of Pieces: Dark coated 25, 
Milk coated 15, pannel jellies 2 

Coatings: Color: Good. 

Gloss: Good. 
Strings: Good. 
Taste: Good. 

Centers: 

Vanilla Nut Caramels: Good. 
Molasses Plantation: Good. 
Chocolate Caramel: Good. 
Chocolate Taffy: Good 

Nut Nougat: Good. 

Fruit Nougat: Good. 
Molasses Sponge: Good. 

Nut Butterscotch: Good. 
Molasses Chips: Good. 
Molasses Coconut: Good 
Vanilla Walnut Caramel: Good 
Nut Brittle: Good. 

Peanut Butter Blossom: Good 
Panned Fruit Jellies: Good. 

Assortment: Good. 

Remarks: The best box of hard 
chewy chocolates that the Clinic 
has examined this year, well made, 
good eating. Assortment was well 
balanced. 


CODE 5D43 
Nabisco Cracker Bar—loz.—5c 
(Purchased in New ¥ork, N. Y.) 
Appearance of Bar: Good. Folding car- 
ton, printed in yellow. 
Size: Good. 
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A Complete 
FREE FLAVORS ESSENTIAL ous il 


of flavors for 


PR DREYER INC = 


NEW~YVYoRK ,_—N.. Yy. Flavors 


A most useful 
Catalog 















* 
° Tris unique catalog "C" contains a handy cross index on Fortified 
the “Correct Flavor to Use" listed under Food Classifications. True Fruits 
Send for your copy today. ” 
P. R. DREYER INC. True Fruit 
119 W. 19th STREET © NEW YORK.N. Y. Extracts 

Bar is made of two filled nabisco Flavors: Good. Assortment: Fair. 

crackers. Sugaring: Good. Remarks: Centers were well made, 
Coating: Fair. Remarks: A well made jelly drop. but flavors are not up to standard. 
Center: Texture: Good.. Flavors were good. One of the best Box of chocolates is one of the best 

Taste: Fair. packages of its kind that the Clinic in the 39c the pound price field 
Remarks: Name of almond cream has examined this year. 

filled bar is misleading. The con- CODE 5H43 

sumer would buy it for a cream al- 

mond bar. Coating had a very cheap ae Soe Chocolate Covered Marshmallow 

taste. . ; Assorted Chocolates—! lb.—339c Bar—1% ozs.—Sc 

(Purchased in a department store, (Purchased in New York, N. Y.) 
CODE 5E43 Chicago, Ill.) Avpearance of Bar: Good. Red cellu- 
Appearance of Package: (:ood for this lose wrapper in gold. 
Caramel Peanut Butter Bar priced candy. Size: Good. 
—1'% ozs.—Sc Box: Full telescope, two layers, print- Coating: Dark: good. 

(Purchased in New York, N. Y.) ed in blue and orange, Center: Good. 
Appearance of Bar: Good. Appearance of Box on Opening: sad. Texture: Good. 
Size: Good. Number of Pieces: Light coated 7, Taste: Good. 

Bar is a molasses sponge fpeanut dark coated 23. Remarks: The best 5c marshmallow 

aad ecoronesl counter Coatings: Dark and light. bar that the Clinic has examined 

: Cclors: Good. this year. 


Molasses Jacket: Good. 


Caramel: Good. Gless: Fair. 


Peanut Butter: Good. a CODE 5143 
ae : Fair. 
—. pa Sie Gaeta Conta: Assorted Chocolates—1 Ib.—$1.10 
Seesetiee: This is a good molasees Maple Creams: Good. (Purchased in a drug store, 
peanut butter bar, well made and of Vanilla Creams: Good. Boston, Mass.) 
good size. Vanilla Caramel: Good. Appearance of Package: See Remarks. 
White Cream: Could not identify Box: Two layer full telescope type, 
CODE 5F45 e flavor. extension bottom, Cerise and black 
ream: Could not identify flavor. band chrysanthemum printed = on 
Assorted Jelly Drops—2 ozs.—5e Nougatine: Good. black band name pe Me in gold 
(Purchased in New York, N. Y.) Peppermint hard Candy Blossom: cellulose wrapper. 
Appearance of Package: Good. Boat, Good. Appearance of Box on Opening: Good. 
printed in green, cellulose wrapper Light Coated Centers: Number of Pieces: 43. 
printed in green and white. Hard Candy Blossom: Good. Coating: Dark. 
Color: Good. Molasses Plantation: (ood. Color: Good. 
Texture: Good. Pink Jelly: Could not identify flavor. Gloss: Good. 


Since 1881, The Hubinger ae Keokuk, lowa A IN} | 
See a Use our service depart- 
- C9 


ments for your technical 
LIGNIN VANILLIN. C. P. 


problems at all times. 
A Finer Vanillin of Exquisite Aroma. 


A NATURAL SOURCE Vanillin originated 


and manufactured in the United States. 
UNIFORM > DEPENDABLE 


AROMATIC CHEMICALS AND ESSENTIAL 
OILS FOR FLAVORING PURPOSES. 

Confectioners’ Corn Syrups, Thin Brond 

Boiling Starches, Moulding Starch 












AROMATICS DIVISION 
GENERAL DRUG COMPANY 


644 Pacific St., Brooklyn, N. Y. 


9 S. Clinton St., Chicago 
1019 Elliott St., W., Windsor, Ont. 







Interior of Factory 





WISCONSIN, U. S. A. 
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RUN TWICE AS LONG - 
yOu CANT BEAT'EM 
AT ANY PRICE 


THESE FEED BELTS AND 
TREATED BOTTOMER BELTS 


For longer life, better bottoms 


rfN 


BE 


£1” ¥_ ( YOUR TUNNELS NEED 
te" BURMAK GLAZED BELTS 


- / 
FOR GOOD BOTTOMS - 


WE GOT ‘EM - BLACK 
OR WHITE 








Maintain The Tempo 


. .. Burrell still leads the belting field with its ALL-STAR 


cast. We'll be at the N.C.A. Convention to discuss with you any of your belting problems. 


%* CRACK-LESS Glazed Enrober Belting 
%* THIN-TEX CRACK-LESS Glazed Belting 
* White Glazed Enrober Belting 


(Double texture; Single texture; Aero-weight) 
* Innerwoven Conveyor Belting 


* Feed Table Belts (endless) 

* Cold Table Belts (endless) 

* Caramel Cutter Belts 

* Caramel Cutter Boards 

* Batch Roller Belts (patented) 


""BUY PERFORMANCE'‘S' 


BURRELL BELTING CO. 401 So. Hermitage Av. Chicago 





Strings: Good. 

Taste: Good. 

Center: 

Chocolate Nut Caramels: Good. 

Marshmallow & Mint Paste: Good. 

Vanilla Caramel: Good. 

Nut Nougat: Good. 

Almonds: Good. 

Mint Sponge Hard Candy Stick: 

Good. 

Butterscotch: Good. 

Fruit Nougat: Good 

Nut Crunch: Good. 

Almond Paste: Good eating but too 

much color used. 

Round Solid Ting Ling: Good 

Chocolate Nut Fudge: Good 

Cordial Pineapple: Good. 

Molasses Sponge Chip: Good. 

Brazils: Good. 

Vanilla Creams: Good. 

Coffee Cream: Good. 

Raspberry Cream: Good. 

Maple Nut Cream: Good 

Vanilla Nut Caramel: Good 

Cherry & Cream: Good. 

Cordial Peach: Good. 

Molasses Plantation: Good 

Filberts: Good. 

Orange Cream: Good. 

Assortment: Very good. 

Remarks: The best box of assorted 
chocolates at $1.10 the pound that 
the Clinic has examined in a long 
time. 

Suggest that three or four small 
flowers be used instead of the one 
large one. It would look better if 
smaller bands were used or some color 


for May, 1943 


other than black. As a rule very little 
black is used on high class boxes. 
Candy is well made and very good 
eating. ‘ 
CODE 5]43 
Turkish Chewing Taffy— 
1% ozs.—5c 
(Purchased at a news stand, 
New York, N. Y.) 
Appearance of Bar: Good. 
Size: Good. 
Wrapper: White glassine printed in 
red and blue. 
Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: A very good eating taffy 
bar, well made, 


CODE 5K43 


Chocolate Covered Peanut & Corn 
Flakes Bar—1 oz.—5c 
(Purchased at a news stand, 

New York, N. Y.) 

Appearance of Bar: Fair. 

Size: Small. 

Wrapper: Good. 

Coating: Dark: Fair. 

Center of peanuts, corn flakes and 
taffy. 

Color: Too dark. 

Texture: Tough. 

Taste: Fair. 

Remarks: Not a good eating bar 
Coating is not up to standard used 
on other 5c bars. 

Suggest the corn flakes be left out 
of the center because they “pack down” 





and become tough. 

Bar would be better eating if center 
was all peanut and corn flakes were 
used in the coating. 

CODE 5N43 

Assorted Chews—1 2 ozs.—5c 


(Purchased at a subway stand, 
(New York, N. Y.) 

Appearance of Package: Good 

Size: Good. 

Box: Folding, printed in red, white 
and blue. Pieces wrapped in wax 
paper wrappers. 

Colors: Good. 

Texture: Good 

Flavors: Good. 

Remarks: The best chews at this price 
that the Clinic has examined this 
vear. Well made and good eating. 

CODE 5043 

Vanilla Caramel Bar— 2ozs.—5c 

(Purchased at a subway stand, 
New York, N. Y.) 

Appearance of Bar: Good 

Wrapper: Glassine, printed in blue and 
white 

Size: Good 

Color: Good 

Texture: Good 

Taste: Good 

Remarks: The best bar of its kind 
that the Clinic has examjned in some 
time 

Suggest a red color be used with 
blue instead of the light pink bac} 
ground, Wrapper would be more at 
tractive 
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Cunrie 


AUTOMATIC STACKER 
For STARCH TRAYS 


The Currie Automatic Stacker will handle any type of 
starch tray. Before the war halted production of these 
machines, a number of factories received delivery of their 
Stacker. The Currie Stacker is giving a fine account of 
itself in these plants, especially because of its direct con- 


tribution to manpower conservation. 


MANUFACTURERS 
of 


STAK-Ezy 





STARCH TRAYS 








again after the war. 





CURRIE MANUFACTURING CO. 


A REMINDER 


We can build machines like this for you if 
your priority rating is high enough. Essen- 
STFEL tially, this advertisement is published as a 

reminder that we will be in full production 














CHICAGO 1837 W. Grand Ave. ILLINOIS 
Raisin Production Order chewing the Boal candy, he cannot indulge in his favorite 


The 1943 production of raisin-variety grapes and Zante 
currant grapes in eight California counties must be con- 
verted into raisins and dried currants, unless specifically 
exempted, under provisions of an amendment to Food 
Distribution Order 17, the War Food Administration 
said. Raisin-variety grapes affected are Thompson Seed- 
less, Muscat, and Sultana. Object of the amendment is to 
effect the maximum production of raisins and currants to 
meet increased military, civilian and Lend-Lease require- 
ments. These requirements necessitate a minimum pro- 
duction of about 314,000 tons of raisins compared with 
1942 output of 255,000 tons. 


Brazil Nuts Vitamin Packed 


Because their vitamin, mineral and protein content 
makes two good sized Brazil nuts equivalent to one egg in 
nutritive value, Pierre de L. Boal, American ambassador 
to Bolivia, feels that he may have an answer to the Bo- 
livian nutrition problem—or at least a part of it, accord- 
ing to a report in the N.C.A. Bulletin. According to a 
recent news dispatch from Bolivia, Ambassador Boal dis- 
covered that a rubber company working the Bolivian Beni 
Mine near the Brazilian border had 500 tons of brazil nuts 
dumped on its doorstep and with no apparent use for 
them. He discovered that half of the nut by weight is 
edible table oil and that the remaining mash is chock 
full of vitamins. So the ambassador called in candy 
experts and proceeded to create a chewy confection with 
the nut mash as a base. The candy is to be sold to the 
Beni miners at a very low cost and is expected to accom- 
plish two things. In eating it, the usually underfed Bo- 
livian miner will get extra nourishment, and while he is 
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habit—the chewing of coca leaves from which the drug, 
cocaine, is made. 


“Axis Grease” 


Sharp upturns have been registered in the salvaging of 
fats for war-important glycerine during recent weeks, the 
OWI said. In several areas, normal monthly increases 
have been greatly accelerated by intensive local drives for 
“Axis Grease.” 


Maple Syrup Order Changed 


Two technical changes have been made by the OPA in 
its regulation controlling the prices of maple syrup. 
Amendment No. 2 to Maximum Price Regulation No. 312 
(Maple Syrup) rewords that regulation so that prices 
now are f. o. b. loading point, which is the trade’s term- 
inology, rather than f. 0. b. production points. Literally, 
the last would be the producer’s sugar bush. It also de- 
letes the word “grocery” in a provision describing whole- 
salers, since hotel supply houses and confectionery estab- 
lishments are not engaged in the grocery distributing. 


“Watch Your Laurels Mr. Kaiser” 


Hens in the U. S. are breaking production records 
again. From the output for the first months of 1943, an 
American henhouse appears about as busy as a Henry 
Kaiser shipyard. January egg production totaled 3,769,- 
000,000 eggs, which was 11% percent over production 
for January, 1942, according to the Department of Agri- 
culture. In February, it jumped to 4,577,000,000 eggs, 
19 percent greater than a year earlier. The egg goal set 
for 1943 calls for an eight percent increase over 1943. 
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DISTMCTLO 


V4 COMMA yo candies with Merckens 


Fondant Process Chocolate you will assure them of 
an air of true distinction. They deserve the best. 





MERCKENS CHOCOLATE CO. INC. 
506 Seventh Street, Buffalo, New York 


Branches and Agencies: New York + Boston + Los H. Bintz Company, Salt Lake City, Utah « Western 





Angeles-+ Handler & Merckens, Inc., Chicago «W. Bakers Supply Company, Denver, Colorado. 





















F1RST CHOICE 


FOR FINER JELLY CANDIES 
EXCHANGE CITRUS PECTIN 


FIRST CHOICE FOR QUALITY: Jelly candies made with 
EXCHANGE Citrus Pectin are famous for their eating quality 
—freshness, flavor, and brilliant clarity—whether made cast 
or slab, 


Feature them in all your packs and assortments, 


They have a superior quality your customers recognize. 


The boys in our armed forces are eager for those tangy, fruit 
flavored Pectin Candies too. 


FIRST CHOICE FOR PROFITS: excnance Citrus Pectin 
Candy cuts production time—sets and is ready for “sanding” 
in a few hours—packs easily in bulk. With EXCHANCE per- 
fected formulas, you can be sure of a good batch—and 
good profits. 


Confectioners everywhere are featur- 25 2 
ing Jelly Candy made with EXCHANGE | Exe lpamqe 
Citrus Pectin. It’s a proven way to step of £m, No 

up sales and increase profits, Try it! 


CALIFORNIA FRUIT GROWERS EXCHANGE 
Products Department, Ontario, California 
C IT R U S 189 W. MADISON ST., CHICAGO * 99 HUDSON ST., NEW YORK 


PECTIN Copyright, 1943, Calif Fruit G , Products Department 


for May, 1943 5 
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“Go Modern 


in your Colors for 
Confectionery” 


COLOR is the keynote in many indus- 
tries today. Fortunes have been made 
by conservative candy makers who rec- 


ognized the value of “eye-appeal™ in 
delicate pastel tints for their confec- 
tionery and icings. 

The charming beauty of “Crystals of 
Color” when used by candy makers at 
onee attracts a discriminating buyer of 
“sweets”. The day for glaring colors is 
past forever. 

sRivots pure food colors were recog- 
nized many years ago by conservative 
bakers of cake, and the better class of 
haked goods and icings. They are very 


generally used today. 


“Crystals of Color™” has U.S. Gov- 
ernment Certification of purity. They 
are in fine granular form, practically 
dustless, and are immediately soluble 
in any mixture. They are not expensive 
and are available in containers from 
four ounces to one pound; in a dozen 


or more shades. 


Special Offer 
for Testing Purposes 
We will mail postpaid, FOUR one- 
ounce packages of “CRYSTALS” in 
assorted pastel shades: for 51.00. (one 
package to a customer). You may then 


be your own judge of our claims. 


“GO MODERN IN YOUR COLORS 
FOR CONFECTIONERY” 


Peerless Color Laboratories 


Rochester, N.Y. 


(Expert color makers for more than fifty years) 


page 56 


Propylene Glycol Allocation Questioned 


A committee of the Flavoring Extract Manufacturers 
Association and a group representing dentifrice makers 
will try to find out why propylene glycol, one of the three 
solvents they are permitted to use under government drug 
and food regulations, has been allocated by the WPB. 
With the withdrawal of glycerine from use in most con- 
sumer products propylene glycol skyrocketed to six times 
the amount used in 1940. One flavoring extract company 
reported that it had shipped 10,500 pounds of the solvent 
to three of its customers but that the WPB had ordered 
that they could use only 50 percent of the supplies they 
had received. Food, cosmetic and flavoring industries 
said that they would withdraw their protests against the 
allocation if they knew the solvent was essential to the 
war effort, and that the available supplies were short. 
However, they question both of these conditions. 


Cocoa Bean Ceiling Adjusted 


To facilitate shipment of Costa Rican cocoa beans to 
the Pacific Coast, the OPA has established a differential 
of 55 cents a hundred-weight in favor of Pacific Coast 
ports over the ex-dock price for New York City. This 
makes a maximum price of $9.90 a hundredweight for 
fermented Costa Rican cocoa beans on the Pacific Coast. 
It also establishes for the first time, a maximum price 
8.85 cents a pound ex-dock New York—for F. F. Belgian 
Congo (main crop) cocoa beans, a growth not previously 
included in the revised price schedule. This adustment 
in the ceiling price allows the American Pacific Coast im- 
porter to pay approximately the same price in Costa Rica 
as is paid by Atlantic and Gulf Coast importers. It also 
clarifies the permission in the original regulation for an 
addition of a one percent brokerage fee. The fee is to 
be based on the basic maximum prices rather than on the 
selling prices. 


Dairy Meet Answers Challenge 

The challenge of war to the dairy industry with its 
production, machinery, manpower and sugar problems 
was met with intensive action at a meeting in Washington 
of War Administrator Davis and representatives of the 
dairy industry. At this conference in the War Adminis- 
trator’s office, 28 members of the Dairy Industry Com- 
mittee, acting as the unifying agency for the seven na- 
tional associations representing butter, cheese, dry milk, 
evaporated milk, fluid milk, ice cream and dairy ma- 
chinery and supplies, presented recommendations to cope 
with the extraordinary emergency demands on the com- 
bined industries. 


WE CARRY A COMPLETE LINE OF 


ESSENTIAL OILS—AROMATICS 
FLAVOR MATERIALS 


Samples and Prices Upon Request 


Philadelphia Representatives: Cutler Chemical C>.. 
Merion Gardens, City Line and Wynnewood Road, 


Merion, 


COMPAGNIE DUVAL 


121-123 East 24th St. New York 
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LONG'S FLAVORS AND COLORS 
LONG'§ 

COLORS 

AND COLORS La 


FLAVORS AND COLOR 


LONG'S FLAVORS AND CQ 
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FLAVORS 


U.S. Cert. Food Colors : 
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ey as OLORS 
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LONG'S FLAVORS AND 


LONG'S FLAY 


LONG'S 


AND COLORS 


LAVORS AND COLO! 


"S FLAVORS AND 


JAMES B. LONG & CO., INC. 


LONG'S FLAVOR 
COLORS LONG'S FLA 
AND COLORS LONG'S FLAVORS 


FLAVORS AND COLORS 


818 N. Franklin St. 
CHICAGO, ILL. 


415 Greenwich St. LONG'S FLAV 


NEW YORK, N. Y. 


LONG'S 


¥AVORS AND COLORS 


LONG'S FLAVORS AND 





Heide Company Gets "E” 


The Army-Navy E award was presented to the confec- 
tionery company of Henry Heide, Inc., recently for the 
development of a new machine for the manufacture and 
packaging of lemon powder used in Army Field Ration 
K. William F. Heide, president, accepted the award for 
the employes and promised that the time and talent of 
the plant would continue to be at the call of the armed 
forces. 


Nazi Reprisals 


This little item has nothing to do with confectionery, 
as such, other than to throw a little cheer into our daily 
routine but it seems that according to a story current in 
Norway, a Norwegian bull gored a German soldier to 
death, whereupon in reprisal, the Germans lined up ten 
innocent cows and shot them. 


Appoints War Bond Committee 


At the last regular monthly meeting of the Confection- 
ery Salesmen’s Club of Baltimore, Inc., G. Austin 
Sprecher, president of the club, appointed a War Bond 
Committee to promote the sale of bonds. The goal of the 
committee is $100,000. On the committee are Samuel A. 
Spector, Chairman; Samuel Rosenthal; Thomas V. 
Watts; John G. Pentz; J. Howard Watson, ( Vice-Presi- 
dent NCSA); and John O. Huber (Former President 
NCSA). 


for May, 1943 


Clark Candy Stays On Air 

D. L. Clark Company has renewed “Where Do We 
Stand?” for a second 13 weeks on the Blue Network, start- 
ing May 30. The program features John Gunther and 


John Vandercook in a news commentary heard Sunday 


from 5 to 5:30 p. m., EWT. 








CONFECTIONERY BROKERS 


DONALD A. IKELER 
2029 E. Main Street 
KALAMAZOO, MICH. 
Territory: Michigan 


H. L. BLACKWELL COMPANY 
Emery Way at Sunset Drive 
EL PASO, TEXAS 
Territory: Texas, New Mexico 
and Arizona 


JOHN T. BOND & ASSOCIATES 
637 S. Wilton Place 
Phone: Federal 6028 
LOS ANGELES, CALIF. 


Territory: Pacific Coast 


HARRY LYNN 
Candy Manufacturers Representative 
1511 Hyde Park Blvd. ‘ 
CHICAGO, ILL. 
Territory: Chicago and Milwaukee Areas 
Illinois, Indiana, Southern Wisconsin 
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Floating Laboratory 


An ocean-going laboratory, completely fitted out with 
divers, dredges and all the necessary laboratory equip- 
ment and technicians, has been launched by Dr. George 
Sperti, director of the Institutum Divi Thomae. Dr. Sperti 
will explore the east and west coastal waters of Florida 
for certain algae and seaweeds which yield an excellent 
quality of agar. Agar once came from Japan and is 
essential in medical, food and industrial research and pro- 
duction. Samples will be tested on the laboratory ship. 
Special dredge and diving equipment has been included 
so that studies may be made at first hand on ocean bottom 
conditions and for the taking of samples. 





Folding Boxes Go to War! 


In his talk at the Wartime Packaging Conference of the 
AMA, in New York recently, Mr. Walton D. Lynch, vice- 
preisdent of the National Folding Box Co., told how the 
folding box industry has helped manufacturers, during 
1942, to convert to paperboard boxes, thus effecting sav- 
ings for the direct benefit of the war effort of the follow- 
ing “critical materials:” 215,000,000 pounds of metals; 
750,000 pounds of glass; 256,000 pounds of cellophane 
and pliofilm; 12,000 pounds of rubber; 8,000,000 board 
feet of lumber; and 1,900,000 pounds of metal from ob- 
solete printing tables. 


Rifles in Cellophane 


The E. I. du Pont de Nemours & Co., Inc., have de- 
veloped cellophane wrappers for Garand rifles, Browning 
and Thompson sub-machine guns, parts for aircraft, tanks 





and Army trucks, as well as various other items. The 
cellophane is laminated to cotton scrim or other materials 
and impregnated with additional moisture-proof sub- 
stances to make a tough, heat-sealing wrapper. It pro- 
tects these items without making it necessary to pack them 
with grease, thus saving time and energy before and after 
shipping. 


Celebrates 40th Anniversary 


This year marks the 40th business anniversary of the 
Newark Paraffine & Parchment Paper Co., Newark, N. J. 
The company operates its own paper-making mill at Pitts- 
ton, Pa. Waxing, printing, and finishing operations are 
done at Newark. Printing inks are made by the company’s 
own ink manufacturing division. Its bag manufacturing 
department prints and fabricates millions of bags a year. 
Other facilities of the company include its own art depart- 
ment and package research division. 


Gas-Resistant Food Containers 


Methods for protecting foodstuffs against war gases 
are reported on by S. H. Katz of the Edgewood Arsenal. 
He discusses a combination of gelatin and glycerine (as a 
plasticizer to improve flexibility) that is highly resistant. 
Treatment with formaldehyde or chromates serves to make 
the gelatin water-insoluble. Where the glue-glycerine 
combination is used as the inner layer between cloth 
laminations, glue can replace the gelatin. Resinous var- 
nish coatings applied on the outer surfaces prevent mois- 
ture absorption by the cloth. Also of interest is the fact 
that alkyd resins are listed among those suitable for pro- 
tecting foods against poison gases. 





Candy Mats 





Glassines 


DECOPAD 


is an attractive, deep-embossed candy 
mat which gives extra protection to 
boxed candies. 


GEORGE H. 


Wax Papers 


Check these packaging supplies .. . 


(Flossine, Padsit, Decopad) 
Dipping Papers 
Shredded Papers 
Globular Parchment 


... and write for samples and prices 


SWEETNAM, 





Embossed Papers 
Chocolate Dividers 


Boats and Trays 
(Plain and Printed) 


Layer Boards 

Die Cut Liners 
Partitions 
Protection Papers 





Inc. 


BUY 


282-286 PORTLAND STREET, CAMBRIDGE, MASS. 


Manufacturers of Paper Products 


BONDS 
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When you think... . 











Think of 
B. W. DYER and COMPANY 


Sugar Economists and Brokers 























120 Wall St., N. Y. * Phone WH. 4-8800 ® Cable DYEREYD, N. Y. 








2 eff; 5 
Its William per Candy Packaging Papers 


+ * 


Whether you require protective packages for bulk candy, or original designs 
for fine boxes, you can make use of WILLIAMS SERVICE. For, Williams 
is a central source for papers for all kinds of paper packages. We coordinate 
the activities of converters, printers, embossers, laminators, and fabricators. 
The papers you have seen and admired on famous candy packages have often 


come from Williams. Today, when the major emphasis must be on protection 





and ‘“‘wear’’, Williams has much to offer in moisture-proof, scuff-proof, 


grease-proof, and other protective coatings. 


We will be glad to help you on any packaging problem requiring paper. 


CHARLES W. WILLIAMS & CO., INC. 


FABRICATORS, PRODUCERS, DISTRIBUTORS OF ALL TYPES OF PAPERS 


624 SO. MILLER STREET 303 LAFAYETTE STREET, NEW YORK 167 OLIVER STREET 
CHICAGO BOSTON 
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Oil of Lemon 

Oil of Lime 

Oil of Orange 

Oil of Anise 
Imitation Oil of Cassia 





For 


® FLAVOR 
® AROMA 
® STABILITY 











STANDARD SYNTHETICS 


Incorporated 


119 West 25th Street, 
New York, N. Y. 





Branches in Chicago, 
Kansas City, Mo. 
San Francisco 
oe 
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OPA Price Ruling 


Without changing retail prices, the OPA will allow 
a manufacturer of 5c candy bars or other 5c confectionery 
items who has an established maximum price to vending 
machine owners, operators or lessors of less than $2.62 
per 100 items, to increase his price by an amount no 
greater than 10 per cent of his current ceiling, provided 
the new price is not in excess of $2.62 per “100 items. 
Vending machine owners, operators or lessors who resell 
the items to their distributors or lessees may increase their 
maximum prices to these buyers by an amount not more 
than 50 percent of the actual increase in the manufac- 
turer’s price. Nothing in these provisions, OPA said, 
shall be construed to increase the retail price of the 
confections. 


Lamont Heads Blood Donors 


Appointment of Mr. Gordon Lamont, Secretary of the 
Lamont, Corliss & Co., New York City, and president of 
the Dairy Industry Supply Association, as a special repre- 
sentative of the American Red Cross Blood Donor Service 
was announced recently by Dr. Canby Robinson, National 
Director of the Blood Donor Service. Mr. Lamont will 
work principally with large concerns having branches in 
the thirty-three cities where Red Cross Blood Donor 
Centers are located, soliciting their cooperation in en- 
couraging their employees to volunteer as blood donors. 


Retail “Force” Curbed 


Retailers can not force their customers to buy an equal 
amount of sherbet or any other frozen confection to ob- 
tain any given quantity of bulk or packaged ice cream, 


the OPA and the WFA has emphasized. 











Assure the freshness and purity of your coffee 
products by using Barrington Hall Instant 
Soluble Coffee. The rancid oils which stale 
coffee and, in turn, stale the product they 
enter, have been removed! Write for full 
particulars. 


BAKER IMPORTING CO. 


NEW MINNEAPOLIS 
132 FRONT ‘ST. 212 N. SECOND ST. 


INSTANTLY PREPARED 


GION 4 










QUALITY 
100% pure 
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, PLASTER PARAMOUNT HR . 


Lubricant for Caramel, For Cocoa Coatings 

x Taffy and other chewy pieces and Enrobed Candies Ye 
4 (IROL POPE . 
x Ideal for nut roasting, For French Fried Ye 
f replacing 76° cocoanut oil Popcorn x“ 
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7 Individual problems gladly given special laboratory attention 
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For a quarter of a Century 


we helped glorify names such as E. D. Anderson — Ferguson & Haas — 
Simon Cooper — American Machine & Foundry Co. — with machines for such 
well known products as — Life Saver — Smith Bros. — Cracker Jack — 


Hershey Bars — Tootsie Rolls — Chiclets — Wilbur Bars — Franklin Baker 


Coconut, etc. 


Now it is—F. R. Schmitt & Son—For tailor made machines 


—that is, machines as individual as your product. 


F. R. SCHMITT & SON 


Research: : Design: : Construction: : Development of Industrial Equipment 


31-49 TWELFTH STREET, LONG ISLAND CITY, N. Y. 
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MAPLEINE 


BOOSTS 


CHOCOLATE FLAVOR 


i — 













YOU can't get more chocolate but you can 
make what you have go farther— with Mapleine. 
Mapleine Fortifies Chocolate Flavor. 
It has the peculiar ability of bringing out every | 
bit of chocolate flavor. So when you boost 
chocolate flavor with Mapleine you can use 

less chocolate in toppings and bar goods. Try Mapleine as a chocolate 
fortifier in your own formulas. Doesn't require formula changes. 


Mapleine also helps spread scarce flavors. fruits and 
nuts. A popular flavor for fondants. Easy to use—con- 
centrated. Won't cook out, won't change in storage. 
%& LEARN more about Mapleine. Order from 
your supplier or direct from Crescent Mfg. 
Company, 659J Dearborn St., Seattle, Wash. 


MAPLEINE 









IMITATION MAPLE FLAVOR | 
Me Extra Hele” Flavor ia Wartime 
| 





Cire e A CID 
TARTARIC aciD 
CREAM OF TARTAR 
SODIUM CITRATE 








EST. 1849 


Manufacturing Chemists 
CHAS. PFIZER & CO., INC. | 
81 MAIDEN LANE, NEW YORK, N. Y. | 
444 Ww. GRAND AVE., CHICAGO, ILL. 





cieeie 424 te 
TARTARIC ACID 
CREAM OF TARTAR 


SODIUM CITRATE 
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N. C. A. Convention 


(Continued from page 10) 
“New Ingredients” 
“Use of Substitutes” 
“Maintaining Quality Without Loss of 
Output” 
“Plant Salvage Program” 
“Packaging Streamlined for War” 
Thursday, June 3: 
9:00 a. m.—BUusINEss SESSION 
10:30 a. m.—Panel Discussion—“Food Value of Candy” 
12:30 p. m.—LUNCHEON 
“The Candy Plant Goes to War” 
2:30 p. m.—A Forum Session—“The Food Adminis- 
tration and Confectionery Industry” 
3:30 p. m.—Subject: “Regulations for Exempt Sales 
under Rationing” 
7:00 p. m.—Dinner—“The Washington Situation” 
Friday, June 4: 
9:30 a. m.—Forum—“Manpower” 
“Status of Confectionery Industry under 
Manpower Regulations” 
“Use of Part-Time and Older Workers” 
“Women on Men’s Jobs” 
“Wage Stabilization” 
“Helps in Reducing Turnovers” 
“Control of Absenteeism” 
11:30 a. m.—“Pricing under OPA Regulations” 
12:30 p. m.—CLosing LuncHeon—‘“Planning for the 
Post-War Period.” 








A.R.C. Convention 
(Continued from page 10) 
2:00 p. m.—Louis XVI Room—aActive Members only. 
Informal Candy Clinic and “Bull Session 
No. 2.” George Fredwick, Discussion 
Leader. (Norte: Don’t fail to bring some 
candy or other merchandise that is keeping 
you going during the war.) 
Third Day: 
Morning Free—Evening Free 
12:30 p. m.—Thursday, June 3—Crystal Room—Lunch- 
eon—Members and guests 
2:00 p. m.—Louis XVI Room—Active Members only. 
“Bull Session No. 3” 
John H. Jacobs—Discussion Leader. 
See you in Chicago—at the House of Friendship— 
Monday Evening, May 31—Crystal Room, Hotel Sherman. 





WORTH 
SHOUTING 


CANDY IS 
DELICIOUS FOOD 
.-- ENJOY SOME 


CURTISS CANDY CO 
CHICAGO, ILLINOIS 
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Auheuser-Gusrh, Inc. 
CORN PRODUCTS DIVISION 


ST. LOUIS, MO. 











War Bond Candy Auction 

(Continued from page 28) 
town candy and tobacco jobbers, wholesale grocers, chain, 
syndicate and Department Store buyers, theater con- 
cessionaires, vending machine operators, etc. Reserva- 
tions are being made for 1000 to 1500 guests at the 
dinner. Tickets are $5.00 per plate. 

In as much as there will be a national attendance at 
the Chicago Bond Rally, the Chicago Candy Club has 
obtained pledges from the many manufacturers through- 
out the United States for generous quantities of extra 
quota merchandise. Some manufacturers have pledged 
extra June allotments up to 10,000 boxes. This mer- 
chandise will be sold at the manufacturers list prices to 
the highest bidders for Bonds. 

The purchasers of Bonds can either accept delivery of 
the Bonds at the auction or through their local Bank, so 


RIBBONS #4y TAFFEL 





Ribbons dress 
Te oy out YOUR ideas with 
TAFFEL RIBBONS and you'll in- 
crease sales. Samples and prices 
on request. Send for free instructive 
booklet. 


the candy box 





TAFFEL BROS., INC. 429 W. RANDOLPH ST. 


9% Madison Ave. 
for May, 1943 


New York, N. Y. 


CANDY TIED WITH 


1BBONS ——wMore Sales 


We hare largest stock in the 
Middle West 


Satin — Messaline—Tinsel—- 
Novelty Ribbons—Rib-O-Nit 


—Ready-Made Bows—and 
Rosettes. 





that their own community can get credit for the Bond 
sale has been effected through the candy industry. 

There will be 300 to 400 individual lots of candy 
auctioned off, including penny goods, 5c bars, packages, 
box candy, bulk candy, chewing gum, novelties, etc. It 
is assured that there will be over a hundred thousand 
boxes of merchandise available to be auctioned off. The 
auction will be in charge of Mr. Lester Winternitz, who 
is a member of a nationally known Auction House. 

Every buyer attending the dinner is guaranteed one 
or more shipments, thus assuring even the smallest whole- 
saler that he will be able to get extra June shipments, as 
well as helping in the primary motive of buying WAR 
BONDS. 

Members of the Chicago Candy Club Committee on 


(Please turn to page 65) 


RIBBON SPECIALISTS 


Large Range of Ribbons 
For Candy Packages 
Gauze Ribbons—Satin and 


Novelty Effects—Ribbonzene 
and Patriotic Ribbons 


Immediate Delivery 


R.C. TAFT Co. 


‘Where quality merchandise 
‘osts no more" 


W-E-R RIBBON CORP. 


CHICAGO 





440 Fourth Avenue New York N Y 
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KNOW THE 


Real Facts About Fondant - 


The SIMPLEX VACUUM (ois SYSTEM 
: Ss, re 


gts 

















The “S:mplex"’ Vacuum Fondant Unit shown above (with one 5 foot cream 
beater) is actually producing 1000 pounds of Fondant per hour. 


Do You Know These Facts: 
How it saves in time, floor space, labor, etc.? 
How it increases production without additional equipment? 


How it has revolutionized production methods and makes factory 
working conditions much easier? 


How the quality is improved by producing a whiter and smoother 
fondant? 


How More Sugar can be conserved? 
How this information is yours for the asking—just drop us a line. 


Also Special Units for Hard Candies, Taffies. etc. 


VACUUM CANDY MACHINERY CO. 


15 Park Row New York, N. Y. 




















‘Since 1881, The Hubinger Co., Keokuk, lowa 


Our service departments 
will help you with any of 
your technical problems. 


+ * * 


UNIFORM... DEPENDABLE. 


Confectioners’ Corn Syr- 
ups, Thin Boiling Starches, 
_ Moulding Starch 


Brand 





CURTISS CANDY CO., CHICAGO, ILL. 
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Candy Auction Boosts Bond Sales 


In a recent auction of war bonds, $350,000 was raised 


in Chicago, by the Schutter Candy Co. The auction of- 
fered as inducements, the privilege of purchasing whole- 
sale lots of candy above the quotas to which the pur- 
chasers were entitled. The government requires that 71 
percent of all candy now produced go to war plants and 
the armed forces. A series of 20 auctions will be held in 
20 cities by Schutter and it is hoped that $25,000,000 in 
war bonds will be sold. To date, in four sales, over 
$1,000,000 worth of bonds have been sold. 


Candy’s Safety Record Good 


That the candy industry safety record is generally 
excellent may be gathered from candy plant safety records 
on file in the offices of the National Safety Council. We 
are indebted to Frank Gill of the Chicago office of the 
Council, for the following information on candy com- 
pany safety records: 

“Smith Bros. plant at Poughkeepsie, N. Y., has had no 
accidents in five years—from 1938 to 1942. The Goelitz 
Candy Co., North Chicago, IIl., had a perfect record for 
the years 1939, 1940 and 1942. In 1941, this company’s 
accident frequency rate was 16.67 and its severity rate 
.07. National Biscuit Company’s Los Angeles candy 
factory reduced its frequency rate in 1941 by 52% by 
comparison with 1941, and its severity rate by 80% 
National Candy Company’s one Chicago plant ( Veribrite ) 
reduced its frequency by 18% and its severity rate by 
78%. Hershey Chocolate Corporation, Hershey, Pa., 
reporting for the first time in 1942, had a frequency rate 
in 1942 of 14.71 and a severity rate of .33.” 


Candy Boosters 


A small, eight-page folder called “Points” is being 
published by The Mutual Life Insurance Company of 
New York. In the April issue, was the following item: 
“Today’s high pressure brings fatigue and exhaustion. If 
you feel snappish or let-down in ‘mid-morning or mid- 
afternoon—get a candy bar! It’s the pick-up you need to 
offset difficult transportation, long hours, and hard work. 
In fox-holes and General Grant tanks on American battle- 
fields—you find candy bars. It’s a custom that American 
youngsters have used for years on sand lots, on football 
fields, at hard play. The value of candy to build energy 


FAST is now proved by research. Don’t lag on the Home 
Front—eat an occasional candy bar! Signed—Mutual 
Life Medical Department.” 
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War Bond Candy Auction 
(Continued from page 63) 

this WAR BOND and CANDY AUCTION are: 

Victor Elving representing James O. Welch Co. 

Syd Hoffman representing Walter Baker & Co. 

Ben Lindberg representing Williamson Candy Co. 

Les Netterstrom representing Meister Co. 

Ed Ossowski representing Walter H. Johnson Candy Co. 

Ted Sommer representing Cracker Jack Co. 

Arthur L. Waldner representing Klein Chocolate Co. 

Chairman: — Rolfe M. Lobell representing Overland 
Candy Co. 

Bob Amster representing Wilbur Suchard Chocolate Co., 
in charge of Publicity. 

An excellent dinner has been arranged and a short but 
interesting program. Thereafter, the Bond Auction and 
Candy Sale will be in full swing, with a great many in- 
dividual lots being offered, as well as my stery lots, to- 
gether with numerous free drawings that should maintain 
lively interest throughout the evening. The Chicago Bond 
Rally is national in scope and all confectionery buyers 
throughout the Country are welcome to the dinner. Sub- 
stantial lots of candy will be available to bond buyers 
and various types of bonds can be purchased. Above all, 
need of helping our Country through the purchase of 
the Candy Industry will thus help do its part in the vital 
WAR BONDS. 

So intense has the interest become in this Bond Drive 
that retailers are giving checks to their jobbers for pur- 
chases of Bonds so that their jobbers can make addi- 
tional bids. A great many salesmen, manufacturers, sup- 
pliers as well as others connected with the Industry are 
planning to purchase bonds at this Rally. You can send 
your subscriptions to The Chicago Candy Club, Hotel 
Maryland, Chicago, Illinois if you decide to cooperate in 
this drive. 

This is a vital effort of national importance and the 
Chicago Candy Club hopes to sell five million dollars 
worth of Bonds, which will be credited to the Confec- 
tionery Industry as a whole. 


N. C. A. Cocktail Party 

The N. C. A. will have a cocktail party in the Crystal 
Room of the Palmer House, Chicago, on Tuesday, June 
7, at 6:00 p. m. This party will provide a friendly, in- 
formal get-together to renew acquaintances and meet old 
friends. The tickets are $2.50 each, including tax. The 
party will be limited to 200 people so get your reservations 
early. Members of the cocktail party committee are: 
Herbert G. Ziegler, George Ziegler Co., Milwaukee; Irving 
Gillette, Ambrosia Chocolate Co., Milwaukee; and Wil- 
liam Reed, Reed Candy Co., Chicago. 













* 
CLEANING 
TIPS 


for wartime 


Remove Milkstone Faster, 
Easier the Oakite Way! 











confectioners 


bing or scouring. Conserves 
manpower . helps 2 
Are men in your milk de- equipment last longer. rite 
partment spending too much TODAY for FREE book- 
time removing milkstone de- let! 


posits from your heating and OAKITE PRODUCTS, INC. 
cooling equipment? 36C Thames Street. New York. N. ¥ 


Technical Service Repre eprosentatives in Principol 
Try FAST, SAFE OAKITE Cities of the United States Canado 
MILKSTONE REMOVER. 


Softens and loosens deposits OAKITE 


so that a light brushing re- j 
moves them. No hard scrub- d CLEANING 








F 
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WRAPPING 


The satisfaction of KNOWING 
that their wrapping machines 


will give EFFI 
TERRUPTED SERVICE AT ALL 
TIMES is just one reason why 
candy manufacturers the world 
over prefer IDEAL Equipment. 
These machines, 


turers, are fast, always de- 


ALWAYS 
DEPENDABLE 








IDEAL 


MACHINES 


penaapvie and economical. The 
SENIOR MODEL wraps 160 
1ENT, UNIN- pee 


es per minute; new HIGH 


ED SPECIAL MODEL wraps 
325 to 425 pieces per minute 


Both machines are built for the 
suitable for most 
both large and smal! manufac- and 


exacting 
cerry our 


requiremenis 
unqualified 


guarantee. 


Write For Complete Specifications and Prices 


MIDDLETOWN, N. 


IDEAL WRAPPING MACHINE CO. 


Y. = baad - U. s. A. 








A Complete Pectin 
Product for Making 
Jellied Candies 


SPEAS MFG. CO 





NOTHING 
to Add 
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CLEAR 











MACHINERY FOR SALE 


FACTORIES WANTED 





MACHINERY FOR SALE: 1 Wer- 

ner Drop Machine, 1 Racine Duplex 
Sucker Machine, 3—3x8 Cooling Slabs, 
4 Mills Batch Rollers. Address E- 
54315, c/o THE MANUFACTURING 
CoNnFECTIONER, 400 W. Madison St., 
Chicago, II. 





1-National Equipment latest style 24” 

chocolate coating machine, with 60- 
ft. cooling tunnel, automatic tempera- 
ture control, machine practically new 
condition. Address E-5432, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison, St. Chicago, Illinos. 


1 PACKAGE Machinery LB type 

sucker wrapping machine for ball 
pops and flat suckers. This machine is 
in excellent condition. Address Close 
& Company, 2021 W. Fulton St., Chi- 
cago, Ill. 





A 24-inch National Equipment coater ; 

a thousand-pound chocolate melting 
kettle with automatic heat control ; an 
80-foot Economy cooling tunnel and 
packing table. (This cooling tunnel of 
course has the cooling unit attached 
to it.) Address C-3434, c/o Tue 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, III. 





FOR SALE: 1 Package Machinery 
Sucker Wrapper; 1 Each Package 
Machinery Model K and KD Kiss 
Machines, with motors; 2 Hikdreth 
Pulling Machines, No. 6, double arm, 
200-lb. capacity, motor driven, and 2 
Hildreth Pulling Machines, display 
models, 10 to 25 Ib. capacity ; 3 Amer- 
ican Candy Pullers, factory sizes, 
100-Ib. capacity. Address C-3437, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago, III. 





FOR SALE: Raffetto Brand Ne. 10 

Cans, 2 Natural Pineapple for dip- 
ping, 1 Grenadine Pineapple for dip- 
ping, 1 Rum Pineapple for dipping, 
1 Grenadine Dipping Grapes. Also 6M 
Cellophane bags—134”x1x5%, 300 
P.T. Squares. Mrs. Gotschall’s Home 
Craft Candies, 608 North Sixth St., 


Vincennes, Indiana. 
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Want to Purchase 


CANDY FACTORY: 


Retail or Wholesale. No enrobers 
or heavy equipment necessary. 
Any location except West Coast. 
Give details in writing regarding 
Rental, Volume and Type of Busi- 
ness, Condition of Equipment, 
Lease Obligations, etc. 


PRICE CANDY CO. 


2 W. 39th St. Kansas City, Mo. 











WANTED for cash on the spot a 

candy factory with not less than 
1000 bag per year sugar quota. Equip- 
ment and good will not of much im- 
portance. Address C-3431, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, III. 





We are interested in purchasing a 

modern going candy factory located 
in the east or far west. Prefer one 
equipped for making fudge. Send com- 
plete details to C-3432, c/o THE Man- 
UFACTURING CONFECTIONER, 400 W. 
Madison St., Chicago, II. 





WANTED: Candy factory. Will pur- 

chase for cash, operate, and keep or- 
ganization intact. Have sufficient cap- 
ital and knowledge of business to oper- 
ate company successfully. Will pay 
‘spot’ cash with or without reai estate. 
Please give full details. Address 
C-3435, c/o THE MANUFACTURING 
ConFECTIONER, 400 W. Madison St., 
Chicago, III. 


MISCELLANEOUS 


About 1000 to 1200 Ibs. of PURE 

ORANGE BLOSSOM HONEY 
direct from our own orchards, will 
package in ON Eor TWO pound jars 
for retail trade, or ship in 120 Ib. steel 
drums. Charles C. Walker’s Tropical 
Fruit Confections, Groveland, Florida. 











Will sell or license a new candy pro- 

duction process Basic Patent, in 
which individual pieces are formed and 
wrapped with a transparent hermeti- 
cally sealed wrapper simultaneously. 
Full details if interested. Address 
E-5436, c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madison St., 
Chicago, IIlionis. 


MACHINERY WANTED 





Machinery Wanted—A starch cooler 

and dryer. Address E-54317, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago, III. 


gallon capacity. Address E-54313, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago, Illinois. 





Wanted to purchase for cash the follow- 
ing equipment: Automatic Nougate 
Cutter, 50 Gal. Double-action Tilting 
Steam Kettle, Motor driven, Enrober 
16”, Two-way Caramel Cutter, Nougate 
Beater, and Aluminum Molds. Give 
Full details, price, and where equip- 
ment may be inspected. Interested only 
in new type equipment in A-1 condi- 
tion. Address E-54314, c/o THE Man- 
UFACTURING CONFECTIONER, 400 W. 
Madison St., Chicago, Illinois. 





WANTED 


Model E Friend Hand-Roll Ma- 
chine 65 Ib. (approximate) 
capacity. This machine has solid 
base, not 4 legs. If you have an- 
other model, give the model letter 
and serial number, the capacity, 
and whether the base has legs or 
is solid. SUNDAY’S CANDIES 
644 BLUE HILL AVE., DOR- 
CHESTER, MASS. 











MACHINERY WANTED: 1 Model 

K.D. Kiss Machine. Address E- 
54316, c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madison St., 
Chicago, II. 





Machinery wanted by manufacturer: 

Hildreth Motor-Driven Form 6 
Puller ; Simplex Vacuum Cooker with 
Extra Kettle; Brach Cutting Machine 
with Complete Set of Rolls for Hard 
Candy, and with Tunnel ; Batch Warm- 
ers. Prefer location on West Coast. 
Please give full description of condi- 
tion. Price wanted. Address E-5431. 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chicago, 
Illinois. 
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GE WHILE AT THE CONVENTION 


VISIT OUR CHICAGO SHOWROOMS AND 
WAREHOUSE, 167 NO. MAY STREET! 


OUR NEW YORK AND CHICAGO SHOWROOMS HOUSE 
MORE THAN 5000 REBUILT GUARANTEED MACHINES 
IN STOCK READY FOR IMMEDIATE SHIPMENT! 








ALL OFFERINGS SUBJECT PRIOR SALE! 











National Equipment 24" Coater 


SPECIAL OFFERING! 
THIS EQUIPMENT LOCATED IN THE VICINITY 


OF CHICAGO, WHERE IT MAY BE INSPECTED 


Economy 30° Packing Table 





PHONE OUR CHICAGO OFFICE FOR INFORMATION 


i—National Equipment late style 24” ball bearing coater, with motor drive, 
and separate motor drives for the conveyor, the fan and the automatic 
temperature control; with Economy 50’ Cooling Tunnel and Economy 30’ 
Packing Table; also with Ecnomy Air Cooler and Conditioner. 

May be purchased with bottoming attachment if desired. 


50° Cooling Tunnel 


OTHER SPECIAL OFFERINGS FROM NEW YORK AND CHICAGO STOCK! 


24" National Equipment Enrober 
with bottomers and stringers. 

4—Racine Die Pop Machines, 
Models M & H, with all dies, 
conveyors, parts, etc. 

I—National Equipment Crystal 
Cooker & Cooler 

2—Savage Marshmallow Beaters 
—80 Gal. cap. 

I—60 gal. Cream Breaker 

2—Mills No. 20 Marshmallow 
Beaters 

I—Racine Pulling Machine 

5—York Batch Rollers 

3—Steel Tables 

I—Foil Wrapper 

2—Peanut Roaster—! bag cap. 


ee. 


for May, 1943 








KETTLES 


2—National Equipment 
Chocolate Kettles 
2000 Ib. cap. 2 Cream Beaters. 

I—Lehman Chocolate 2—I Friend “New England- 
Kettle—2000 Ib. er" Electrically heated, 


cap. hand roll machine, direct- 


JUST RECEIVED 


i—Simplex, Model E, Steam 
Vacuum Cooker, Double 
Tilt Type for use between 








3—National Equipment y ater. cee 
Chocolate Kettles 
—4600 Ib. cap. 

I—National Equipment 





MIXING KETTLES 
8—Gum Mixing Kettles— 


Chocolate Kettle 200 gal. cap. 
—400 Ib. cap. i—Gum_ Mixing Kettle— 
Steam Jacketed Cop- 150 gal. cap. 


per Kettles .10-100 


Steam Jacketed Copper 
gal. cap. 


Mixing Kettles 250 gal. cap. 


NEW YORK, N. Y. 


I—National Equipment Co. Fully 
Automatic Wood Mogul 

2—Package Machinery Co. Model 
K, Kiss Machines 

I—150 gal. cap. Copper Steam 
Jacketed Vacuum Pan complete 
with vacuum pump and acces- 
sories. 

I—Friend Super-Dreadnought 
Plastic Machine, cap. 450 Tes 
per minute 

1—Greer 32" Coater Complete 
with all attachments, cooling 
tunnel and packing table 


2—Ideal Caramel Cutter and 
Wrapper. 


UNION STANDARD EQUIPMENT CO. Ville 


318-322 LAFAYETTE ST. 
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MACHINERY WANTED 





NG HOUSE 





HELP WANTED 


HELP WANTED 





WANT to purchase complete molding 

equipment. Filler, tumbler, and 
molds. Will consider machines without 
malds. Give price, condition, and loca- 
tion. Address D-4433, c/o THe Man- 
UFACTURING CONFECTIONER, 400 W. 
Madison St., Chicago, IIl. 








1 ALMOND or Kernel Blanching Ma- 

chine. State capacity, construction and 
price. Address D-4431, c/o THE Man- 
UFACTURING CONFECTIONER, 400 West 
Madison St., Chicago, Ill. 





MACHINERY WANTED: UR- 
GENTLY WANTED: Copper 
Coating Pans and Vacuum Pans ; Tab- 
let Machines; Dryers and Mixers; 
Jacketed Copper and Aluminum Ket- 
tles. Describe fully and quote prices. 
Address A-1433, c/o THE MANUFAC- 
TURING CONFECTIONER, 400 West 
Madison Street, Chicago, III. 


WANTED: Steel or wood moguls, 

automatic ball machines, and starch 
dryers. Interested in modern equip- 
ment in good operating condition. Give 
full details, price, and where equip- 
ment may be inspected. Will pay cash 
and remove immediately. Address 
C-3436, c/o THe MANUFACTURING 
CONFECTIONER, 400 W. Madison St., 
Chicago, Ill. 








MACHINERY WANTED: Second 
hand cream beater. T. f. Boosalis, 
Candy Shop, Decorah, Iowa. 





MACHINERY WANTED: Electric 

Chocolate Melter for approx. 40 Ibs. 
Address C-3438, c/o THE MANUFAC- 
TURING CONFECTIONER, 400 W. Madi- 
son St., Chicago, III. 





WANTED: Two, 2,000 pound steam 
jacket chocolate melters. Two, 1,000 
pound, steam jacket, chocolate melters. 
Must be in first-class condition. State 
make and price and from where same 
will be shipped. Address B-2433, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago, III. 
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ASSISTANT TO SUPERINTEND- 
ENT OF LARGE CANDY MAN- 
UFACTURING COMPANY 
Permanent position. Excellent salary. 
Splendid executive opportunity. Must 
have thorough knowledge of candy 
making, plant operations, and labor 
management. Write full details of your 
qualifications and experience. Address 
E-5439, THe MANUFACTURING CON- 
FECTIONER, 400 W. Madison St., Chi- 
cago, Illinois. Your application will be 
considered confidential. Our organiza- 
tion has full knowlege of this adver- 
tisement. 
WANTED: Man able to manage candy 
factory with 30 employees and super- 
vise production of candy bar. Should 
be handy at minor machinery repairs. 
Draft exempt. Salary $75 a week. Ex- 
cellent future. Address D-4432, c/o 
THE MANUFACTURING CONFECTIONER, 
409 W. Madison, St., Chicago, III. 


COATER WANTED. Familiar with 
pharmaceutical tablet coating. Old es- 
tablished New York manufacturer. 
Good salary and working conditions. 
Yates Drug Co., Inc., 295 Lafayette 
Street, New York City. 

Have you a boy in the Pacific? Do 

you want to be there when he comes 
ashore. We have a place in Los 
Angeles, California, for the following 
well recommended people. High class 
cast cream man for box candy. One 
competent hard candy man. Three 
chocolate dippers. Address E-54311, 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chicago, 
Illinois. 


FOREMAN--CANDY MAKER. Ex- 
perienced in making and supervising 
the manufacture of caramels, fudge, 
toffee and similar candies. Modern 
plant and equipment. A good man will 
enjoy working here. Write stating age, 
draft classification and experience. 
SWEETS CO. OF AMERICA, INC.., 
1515 Willow Ave., Hoboken, N.J. 
HELP WANTED: Experienced can- 
dy maker. Must have real experi- 
ence with the making of high grade 
candy. Apply Andes Candies, 4430 
North Clark Street, Chicago, III. 





CANDY MAKER WANTED: All 

around man for steady employ- 
ment, not just a war job. Prefer man 
over 50 years of age. Good pay. 
Ellenel Candy Company, Monroe, 
Louisiana. 





FORELADY—For small Chicago fac- 
tory. To take charge of Chocolate and 
other departments on Packages, Bars, 
Penny and Bulk goods. Present fore- 
lady leaving on account of health. 
Therefore, apply at once. Address 
E-5438. c/o THe MANUFACTURING 
CoNFECTIONER, 400 W. Madison St., 
Chicago, Illinois. 





FOREMAN —AIll around working 

foreman. Advise your experience 
and whom you have worked for the last 
ten years, also wages expected. Ad- 
dress E-5437, c/o THE MANUFACTUR- 
ING CONFECTIONER, 400 W. Madison 
St., Chicago, Illinois. 





WANTED: HARD CANDY MEN 
THOROUGHLY EXPERIENGED 
ONLY FOR HIGH CLASS CAN- 
DY PLANT IN NEW YORK CITY. 
(1) COOKER WITH EXPERI- 
ENCE ON CONTINUOUS COOK- 
ER. (2) SPINNER AND ALL- 
AROUND MAN. WE OFFER 
GOOD PAY AND STEADY EM- 
PLOYMENT. WRITE FULL DE- 
TAILS. Address C-3439 c/o THE 
MANUFACTURING CONFECTIONER, 400 
West Madison Street ,Chicago, Illinois. 





CANDY MAKERS: Women. Would 

like to contact women throughout 
the country that have had experience 
in small homemade retail and whole- 
sale candy shops, where they have had 
occasion to at least help in the making 
of a general line of caramels, nougats, 
fudges, chocolate centers, etc., from 
the cooking to the finished product. 
Must have general all round experi- 
ence. Steady work for those that can 
qualify. Give full details regarding 
experience, salary expected, age. etc., 
in first letter. Address Price Candy 
Company, General Office, Price Build- 
ing, 2 West 39th Street, Kansas City, 
Missouri. 


THE MANUFACTURING CONFECTIONER 

















THE MANUFACTURING CONFECTIONER’S 


CLEARING HOUSE 











POSITIONS WANTED 


PERSONNEL STABILIZATION: 
Means a well trained, well estab- 
lished plant organization. The adver- 
tiser a Superintendent, with a fine 
background and record as a practical 
and technical candy manufacturing 
man and as an organizer in production 
routine, has made a close survey, into 
modern personnel direction and its ac- 
complishments, in this and other large 
food industries. Present and future 
requirements with labor relations de- 
mand the tact and ability to successfully 
cope with all phases of employe man- 
agement. Sound knowledge of person- 
alities, the faculties and the ability to 
properly train the employe, to really 
fit the job. The will to create indivi- 
dual and collective interest ; better per- 
formance and permanency are essen- 
tial factors to the success of your or- 
ganization. The advertiser has these 
qualifications and has had a fine train- 
ing as a candy man. Replies welcome 
regardless of the volume of your busi- 
ness. Address E-5434, c/o THE MAN- 
UFACTURING CONFECTIONER, 400 W. 
Madison St., Chicago, Illinois. 





POSITION as Supt. or production 

manager in small factory or high 
grade retail store. Advertiser is a prac- 
tical candy maker and can himself pro- 
duce highest cuality goods, but is more 
valuable as director or instructor on 
account of his knowledge and experi- 
ence than for too strenuous work. Ad- 
dress D-4434, c/o THE MANUFACTUR- 
ING ConFECTIONER, 400 W. Madison 
St., Chicago, Illinois. 





POSITIONS WANTED 





SUPERINTENDENT: An able man, 
with a background, that embraces 
the training necessary, to successfully 
cope with all the phases of production 
and its problems. An executive and a 
practical candy maker, that has con- 
sidered and applied in detail the relative 
factors and affiliations of all raw ma- 
terials and their composite values, to 
operating costs and quality standards, 
up to the point of consumer require- 
ments. Has the tact and experience to 
intelligently accept orders and to train 
and direct plant personnel, in accord- 
ance with present and future labor re- 
quirements ; to create interest and good 
performance among employees. Appre- 
ciates the value of equipment care and 
its capacity. Fully experienced with 
package goods, general lines, bars, 
specialties and chocolate coatings. Good 
records available. Interesting connec- 
tion with moderate salary, desired. Cor- 
respondence accepted in strict trust. 
Address E-5433, c/o THE MANUFAC- 
TURING CONFECTIONER, 400 W. Madi- 
son St., Chicago, Illinois. : 
SUPERINTENDENT or PRODUC- 
TION MANAGER desires perma- 
nent connection with reliable manufac- 
turer. General line or _ specialties. 
Twenty-three years experience in candy 
manufacturing, eighteen years of which 
have been in the above capacities. Ex- 
perienced in all phases of the business 
and familiar with all modern equip- 
ment. Address E-5435, c/o THE Man- 
UFACTURING CONFECTIONER, 400 W. 
Madison St., Chicago, Illinois. 





POSITION WANTED 





FIRST CLASS, all around retail can- 
dy maker now employed in Los 
Angeles desires change. Prefer Pacific 
Coast or mountain states. American, 
sober, married. Exempt from military 
service. Alert, clean, conscientious 
workman. Thoroughly experienced on 
full general line for better retail trade. 
Can adjust formulas to war time con- 
ditions. Details and references. Ad- 
dress D-4435, c/o THE MANUFACTUR- 
ING CONFECTIONER, 400 W. Madison 
St., Chicago, Illinois. 
Position Wanted: Supt. of small plant 
desires to make a change. 30 years 
with present Co. Age 50 years. Prefer 
middle west or west coast. Address 
E-54310, c/o THe MANUFACTURING 
CONFECTIONER, 400 W. Madison St., 
Chicago, Illinois. 


WANTED—Position as foreman or 

superintendent. Prefer midwest. 
Thoroughly experienced in general line 
and bar goods. Can furnish good refer- 
ences. Available at once. Address 
E-54312, c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madison St., 
Chicago, III. 


SALES REPRESENTATIVE 





Jobber calling on stores, manufacturing 

plants, etc. specializing on fairs, cele- 
brations, wishes additional lines of 
penny, bar, package goods, nuts, potato 
chips, pop corn, caramel corn, novel- 
ties, and kindred lines. Strictly cash. 
Address William J. Vance, P.O. Box 
6609, Pittsburgh, Pa. 








THE MANUFACTURING CONFECTIONER 


400 W. MADISON ST. 





THIS HAPPEN TO 


Don’t cuss! You can avoid 
this by having your “M.C.” 
sent to your home. Then you 
will always know where it is 
when you need and want it. 


PRICES 
1 year ......-8880 


| 
| 
2 years ......$5.00 | 
(Enclose check with order) | 
! 
| 
| 
| 


MANUFACTURING CONFECTIONER 
400 W. Madison St., Chicago 

YES, here’s my check. 
I'll fix those guys! : 


Name 
Company 


CHICAGO, ILLINOIS 





GIRS scence 


Send the “M.C.” to my home. 


a aeka eee es | ee 





for May, 1943 
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¥% 1765—John Hannon, sponsored by Dr. James Baker, grinds the first chocolate made in North 





America. 


* 1780—Dr. Baker acquires full ownership of the business and makes the first 


chocolate branded BAKER’S. 


¥%& 1824—Edmund Baker retires and leaves the business to Walter Baker under whose name it 
becomes prosperous and widely known. 


+ 1833—wWalter Baker’s Chocolate is the only packaged and branded product sold 
d | oD | 
in Abraham Lincoln’s store. 


*& 1867—Walter Baker’s Chocolate and Cocoa win prize awards at the Paris Exposition. 


¥* 1873—Walter Baker’s Chocolate and Cocoa win the highest awards at the Vienna 
Exposition. 


¥%& 1877—Walter Baker’s Chocolate and Cocoa win the highest awards at the Philadelphia 
Centennial. 


¥%& 1880—Walter Baker perfects a method of making chocolate coatings for 
confectionery. 


¥* 1883—‘“La Belle Chocolatiere,” Jean Etienne Liotard’s famous pastel, is formerly adopted as 
the Walter Baker trade mark. 


¥*& 1907—Walter Baker Company installs a refrigerating plant, making year- 
round production of chocolate practical. 


¥*%& 1927—Walter Baker & Company, Inc., becomes a division of the General Foods Corporation. 
¥% 1940—Walter Baker Company celebrates its 175th birthday. 
*%& %& TODAY—Walter Baker & Company, Inc., can truly boast . . . 


A Quality Product for Every Chocolate Use 


IT’S A FAR CRY from building candy and bakery ma- 
chines to equipping submarines with safety devices. But 
Greer engineers have taken it in stride ... though it’s fair 
to admit that being “in the Navy” in wartime is no picnic 
for any plant. It’s man’s work, and we’re proud to be giving 
it everything we've got. 


Bold originality of design has always distinguished Greer 
equipment for the confectionery and bakery trades. Preci- 
sion engineering, too, has long been the prime factor in 
all Greer production. Such engineering is of vital impor- 
tance in wartime, when, for example, the lives of an entire 
submarine crew in a distant sea may depend upon it. 


But don’t for a moment think that we have forgotten our 
many good friends who are using Greer Confectionery and 
Bakery Machinery. What we are learning today is being 
put to work to guard your post-war future... and, of course, 
we want to help you now on any problem of maintenance 
or part replacement. Let us hear from you. J. W. Greer Co., 
119 Windsor Street, Cambridge, Mass. 


On the home front, Greer Cooling Tunnels continue 
to turn out the best in candies and biscuits. 


MAKERS OF FAMOUS 


MULTI-TIER CONVEYORS 








